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Cook's and Confectioner 
DICTIONA R . 


Or, the AccoMPLiSH'D = 3 


HOUSEWIFE” 8 Coura NMH 
Containing the Neweſt and Beſft DE 


RECEIPTS and -—— 


In the ſeveral BRANCHES of 


Cookery, Paſtry, Confectionary, Linus Ne. 2 8 | 


N > » 


I. In Cooxexy. The choiceſt I III. In PasTxy. All Kinds of 
Receipts in all the ſeveral Branches Bikets, Cakes, Cheeſe-cakes, Cuftards, 
thereof; being the beſt and neweſt Paſtes, Poſter Parties, Puddings, Pyes, 


Ways of dreſſing all forts of Fi, 
Fiſh, Ful, . for a common or 
noble Table ; with their proper Gar- 
nitures and Sauces according to the 
moſt faſhionable Modes. 

The 


II. In Map MzArs. 
beſt Way of making Biite, Furces, 


Tarts, & 
IV. In ConFEcTIONARY: AC 
* various ——j— of Fa, er E 
tymg, Conſerving A 
27 all ſorts of 23 Roots, &c. 


Foes » Compoſit, Marmalades 


ar-<wworks. 


Forc'd-meats, Marinades, Oho's, Pup- V. I in IQUORS. The beſt Way . 3 
tons, Ragos's, Sauces, Wo Potages, of making all Sorts; as At, >, 1.x 
&c. according to the at this Cider, Mead, Mabel, Mum, P 1 
time practi'd in the Exiiſb, French and all forts of Engl: WINE bt 
and Talian Courts. Alſo Cordials and beautifying — © oY 

To which are added, a 


Dix zerions for ordering an EnTxLTAIinMant; or, BiLLs of 
FAE for all Seaſons of the Year; and ſetting out a DeSzrT of * 
Swerr-Mzars to the beſt Advantage. With an ExLIANATIOx 


of the TzrxMs uid in Ca R VIV. ate, 

The whole accommodated to the Practice of the moſt Celebrated Coons, 0 Ss 3 
ConFECTIONERs, &c. in the Courts of England, France, &c. - = 
of many pew and accompliſh'd Hovsswiv 85, 1 

— — — — * Y 2 A 
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HOUSEWIVES. 


Wor THY DAMES, 
Ya =t, ERE it not for the ſake of Cuſtom, 


FT 4 Fe which has made it as unfaſhionable for 
XS o Book 10 come abroad without an In- 

D || < * MN troduftion, as for a Man to appear at 
7 0 Church without a Neckclotb, or a Lady 
MSF without 4 Hoop-petticoat, I ſhould not 
have troubled you with this: And though I do comply 
with Cuſtom, 1 ſpall neither give my ſelf much Trauble 
in writing, nor you in reading, a Flouriſh of compli- 
mental Excuſes for the Undertaking, or Uſefulneſs of 
the Matters treated on, of which I am ſatisfied you are 
already very ſenſible, or extul my own Performance 
however, I flatter myſelf it will not, to you, be unac- 
ceptable, | | 


We 


The INTRODUCTION. 

, indeed, may ſay with the Pſalmiſt, The Lines 
have fallen to us in pleaſant Places, ſince, by the Di/- 
poſition of God, and good Providence, our Lot has been 
caſt in. this happy Iſland of Great Britain, which, lite 
another Canaan, may properly enough be calPd, A Land 
flowing with Milk and Honey; /6 richly is it ftor'd 
with Fleſb, Fowl and Fiſh, in an admirable Variety; 
alem Roots, Herbs, &c. for Sauces and Sallets ; 
Fruits, as well for making Wines and other potable 
* Liquors (which, well ordered, are not inferior to thoſe 
brought 10 us from foreign Countries) as well as for fur- 
niſbing our Deſerts at Banquets; and, in a manner, with 


all things neceſſary, not only for the Support of Life, 


but alſo for the gratifying the moſt ſenſual Appetite ; 
that no neighbouring Nation can boaſt of a Superiority, 
nay, nor even pretend to compare with us, as to an E- 


guali r.. 3 
Zeſdes this bountiful Providence has ſo plentiſully 
urniſhed us with Matter for furniſhing our Tables, ſo 
neither have we wanted Artiſts for preparing it for them 
to the beſt Advantage, And, indeed, great Pity were it, 
if this Beneficence of Providence ſhould be marr'd in 
the ordering, ſo as juſtly to merit the Reflection of 
the old Proverb, that though God ſends us Meat, 
yet the D-— does Cooks. Therefore, to prevent this 
fnconvenience, I heve taken upon me to collect a great 
Variety of Receipts, or Directions, for ordering theſe 
things with which Nature has furniſh d us, accordin 
10 « Praftice of the moſt celebrated Artiſts ; and al, 
the niceſt and moſt curious Dames and Houſewives our 
Country has produced; as alfo, for the Entertainment 
of the more curious, have inſerted many Receipts, accord- 
ing to the Practice of the beſt Maſters in the Arts of 
Cookery and Confectionary, of France, Italy, Spain, 
Germany, and ether Countries. | | 
And, though I will not preſume to offer this Book, 
85 a Directory to the moſt celebrated Practitioners in 
be Arts of Cookery, Confettionary, &c. yet it is not 


at all improbable, that even they may find in it ſome. 


Things 
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The INTRODUCTION: 


Things not altogether unworthy their Notice; and, #s_ 


it is chiefly de/ign'd for the Uſe of you Britiſh Houſe⸗ 
wives, who would diſtinguiſb your ſelves by your well 
ordering the Proviſions of your own Families; ſo it may 
be a neceſſary Companion alſo for Cooks, &c. in Ta- 
verus, Eating-houſes, and publick Inns; and not an un- 
neceſſary one, for thoſe who have the ordering of noble 
Tables. And I hope I may, without Vanity, ſay, it is 
the richeſt in Variety, and ſo the compleateſi Book of 
its Kind, yet extant. 

Nevertheleſs, I have not been wanting in farther 
iuriching this laſs Edition, by an Addition of a con- 
derable Number of Receipts; approved and uſed by the. 
moſt celebrated Practitioners, in Cookery, &c. of the 
preſent Age. | 

The Method I have followed needs but little Expla- 
nation, for theſe numerous Receipts I have ranged into 
an eaſy alphabetical Order, for the ready finding any 
particular way of draſſing or ordering any Sort of Meat, 
Fruits, Roots or Herbs, &c. ſo that it is but only look- 
ing for the Name of that you would know how to dreſs 
in the Index, and there you will readily find the vari- 
ous Ways bf dreſſing or ordering of it : But beſides this, 


for the more ready finding any thing, 1 have, at the 


End, added a plain and copious Index. 
1 have likewiſe, to render the Work more compleat, 
added a Table of Bills of Fare, or which Difhes are 


- Proper for an Entertainment in euch Month of the Tear; 
and likewiſe given you a Catalogue of the Terms uſed | 


in, and Inſtructions for Carving, and a Hort Sketch of 
ſetting out a Deſert of Fruits and Sweet-meats. 

1 have not, indeed, iroubled you with Fucus's and 
Paints, for the putting of falſe Faces upon Nature, 


becauſe you, my Country-women, for the Generality 


of you (as is allow'd even by all ingenuous Foreigners) 
Hand leſs in need of artificial Faces ( your natural 
ones being more amiable) than thoſe of your Sex in 
neighbouring Nations, with all their Paintings and 
Daubings; yet beſides thoſe Recipes, for Phyfical 

Drinks 
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The INTRODUCTION. 
Drinks for the Health of your Bodies, and Cordials for 
the chearins your Spirits, I bave inſerted ſome few 
for helping you in accidental Diſcolorations, and remov- 
ine thoſe 1ujuries you may often ſuffer from the Scorch- 
mes of an over-bot Sun, and Parchings of a witberi 
Hind, as woll as ſome natural Diſeaſes, &c. which ff 
8 ien marr even the beſt Complexions. 
IF this Excurſion, and any Over ſights you may hap- 
ty diſcover; 1 depend upon your native good Diſpoſition 
or Pardon, and nothing more being (as I think) ne- 
cefſary to be ſaid, I ſhall only conclude with a Wiſh, 
that theſe my Labours may redound to your Advantage, 


and they will ſufficiently anſwer the End of 


Your humble Servant, 


The CoMPILER. 
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Some Divertiſements in Cooxxkv, us d 
at Feſtival-· Times, as Twelfth- Day, @c. 


O ME ancient Artiſts in Cookery inform us, that 
in former Days, when good Honſe-keEping was 
in Faſhion among the Exgliſb Nobility, they us d ei- 
ther to begin or conclude theic Entertainments and 
divert their Gueſts with ſach pretty Devices as theſe 
following, viz. with a Caſtle made in Paſte-board, 
with Gates, Draw-bridges, Battlements and Port- 
culliſes, all done over with Paſte. This was fet up- 
on the Table in a large Charger, with Salt laid 
round about it, as if it were the Ground, in which 
were ſtuck Egg - ſhells full of Roſe, or other ſweet 
Waters, the Meat of the Egg having been taken out 
by a great Pin; upon the Battlements of the Caſtle 
were planted Guns made of Kexes, cover'd over with 
Paſte, and made into the Form of Cannons, and 
made to look like Braſs, by covering them with 
Dutch Leaf-gold, theſe Cannons being charged with 
Gun-powder, and Trains laid, fo that yon might fire 
as many of them as you pleaſed at one Touch. The 
Caſtle was ſet at one End of the Table, then in the 


Middle of the Table they would ſet a Stag made in 


Paſte, but hollow, and fill'd with Claret-wine, and a 
broad Arrow ſtuck in the Side of him; this being 
alſo ſet in a large Charger, with a Ground made of 
Salt, and Egg-ſhells of perfam'd Waters, ſtuck in it 
as before ; then at the other End of the Table, they 
would have the Form of a Ship, made in Paſte-board, 
and cover'd all over with Pafte, with Maſts, Sails, 
Flags and Streamers, and Guns made of Kexes, and 
cover'd with Paſte, and charg'd with Gun-powder, 
with a Train as in the Caftle; this alſo in a large 


Charger ſet upright in, as is were, a Sea of Salt, in 


which 


"Bowe DIFERTISEMENTS. 


"which are alf6 Rack Egg-ſhells full of pefum'd Wa- 


ters; then berwixt the Stag and Caſtle, and Stag and 


eas Pyes made of coarſe Paſte, fill'd 


muth Bran, and waſh'd over with Satfron and the 
Tolks of "Eggs: When theſe are bak'd, the Bran 


—mas taken bur, a Hole was cut in the Bottoms, and 


ive Birds put into one, and Frogs into the other, 
and then the Holes cloſed up with Paſte; then the 
Lads were cut neatly up, ſo that they might be eaſi- 
iy taken off by the Funnels, and adorn'd with gild- 
ed Laurels. Theſe being thus prepar'd, and plac'd 
Order on the Table. Firſt of all, one of the La- 
Nes is perſuaded to draw the Arrow out of the 


"Body of the Stag, which being done, the Claret- 
wine iſſues out like Blood out of a Wound, and 


cauſes ſome ſmall Admiration in the Spettators; 
which being over, after a little Pauſe, all the Guns 
on one Side of the Caſtle, are by a Train diſcharg'd 
againſt the Ship, and afterwards the Guns of one 
Side of the Ship againſt the Caſtle; then having 
turn'd the Chargers, the other Sides are fir'd off, as 
if in a Battle: This cauſing a great Stink of Pow- 
der, the Ladies or Gentlemen take up the Egg - ſhells 
of perfum'd Water, and throw them at one another. 
This pleaſant Diſorder being pretty well laugh'd o- 
ver, and the two great Pyes ſtill remaining untouch'd, 
ſome or other will have the Curioſity to ſee what's 
in them, and, lifting off the Lid of one Pye, out 
jump the Frogs; this makes the Ladies skip and 
ſcamper, and lifting up the Lid of the other, out 
fly the Birds, which will naturally fly at the Light, 
and ſo put out the Candles, and ſo with the leaping 


of the Frogs below, and flying of the Birds above, 


it will cauſe a ſurprizing and diverting Hurly-bur- 
ly among the Guelts in the dark; after which, the 
Candles being lighted, the Banquet is brought in, 
the Muſick ſounds, and the Particulars of each Per- 
Du's Surprize and Adventures, furniſh Matter for 
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L2H Cooks and CONFECTIONERS 1 
| DICFIONAKRY 
; | | Wt 
8 11 
. | AL 
8 | 1. To brew ALE, or Beer. e 
18 Er? UT half a Hogſhead of Water into 
1 HOP your Copper, cover it with Bran; 
Is * when it is ſcalding hot, put a third 
r. 8 Part of it into the maſhing Tub, and 
o- let it ftand till the Steam is ſo 
d, är ſpent, that you can ſee your Face * 
t's 3 in the Liquor; then put in two Bu- 
ut - ſhels of Malt; ſtir the Malt and Liquor well toge= _ 
nd ther: In the mean time, let the reſt of the Water 
ut boil in the Copper; then put out the Fire, that the 
at,. Heat of the Liquor may be allay'd; then put the o- 
ng ther Part of ĩt into the maſhing Tub, and ſtir it well 
ve, again; put in al a Shovel or two of hot Coals to 
ur- take off any ill IAint of the Malt, and fo let it ſtand 
the for two Hours. In the mean time, heat half a Hog- 
in, ſhead more of Liquor, and when you have drawn off 
er- your firſt Wort, put Part of it upon the Grains, 
for. and ſtir in a Buſhel and half more of freſh Malt; 

then put in the reſt of the Liquor, and ſtir it as be- 
IE LAY Ee OR” ſore; 


« 


2 — 
4 
: * 


fore; then put your firſt Wort into the Copper a- 
gain, making it ſcalding hot, and put part of it in- 
ebe ſecond Tnaſhing Tub, and when the Steam is 
„ ta Bulbel and half more of freſh Malt; 
put in the reſt of che Wort, and ſtir it well, 
aud lex it and two Hours; then heat another half 
Hogſhead of Water, and when what was put in to 
the firit maſhing Tub has ſtood two Hours, draw it 
off, and alſo that Wort in the ſecond maſhing Tub, 
and take the Grains out of the ſecond maſhing Tub, 
and put them into the firſt ; then put the Liquor in 
the Copper into it, and let it ſtand an Hour and a 
half; in the mean time, heat another half Hogſhead: 
of Water, and put upon the Grains, and let it ſtand 
as before. Boil the firſt Wort with a Ponnd of 
Hops for two Hours, or till it looks curdly for 
Beer; boil the ſecond Wort with ſix Ouncesof Hops 
for Ale, an Hour and a half, and boil the Hops of 
both Worts in your other Liquor for 'Table Beer, 
an Hour and a half. 
2. To brew ALE Sir Jonas Moore's. Way. - - . 
ALLow five Buſhels and a half of Malt, to half 
a Hogſhead of Ale: Put into your maſhing Tub 
forty tive Gallons of Liquor; becauſe one third 
Part of the Liquor will be ſoak d up by the Malt, 
and a fixth Part will waſte ia Boiling. For the ſe- 
cond Wort, put but a little more Liquor, than you 
intend to make Drink; and becauſe you have a 
large Quantity of Malt, you may make a third 
Wort, putting in Liquor, according to the Quan- 
tity you would have. 
3. To make Syrup of ALE. | 
Po r two Gallons of Ale-wort, of the firſt running, 
into an Iron Pot; boil it away to a Quart, keeping 
the Por open, and ſcumming it continually. Put it 
into a Pot, keep it cloſe covered, and take a little 
of it on the Point of a Knife. Itis good for Heat 
= Urine, Stoppage in the Reins, and Whites in 
omen. 7 


4. To 


AL 
4. To make ALEPERRY. D 

Boll Ale, ſcum it well, put in ſome Slices of 
white Bread, and Blades of Mace; boil it again, 
ſweeten it with Sugar, ſtrain it, and drink it hot. 

5. To make Dr. Butler's Purging ALE. 

TAKE Polypody of the Oak, and Sena, of each 
two Ounces; of Sarſaparilla, an Ounce; Aniſeeds, 
and Carraway-Seeds, of each half an Ounce; of 
Scurvy-Graſs, a Peck; Agrimony, and Maiden-Hair 
of each half a Handful : Beat all theſe eafily, and 
put them into a coarſe Canvas-Bag, and hang them 
in a Gallon and a half of Ale, and in three Days 
Time you may drink it. | 

; 6. Another Purging ALE. 

TAKE Garden-Scurry-Geaf, Burdock Roots 
bruiſed and blue Currants, of 'each half a Pound ; 
of Rhubarb ſlic d, and Horſe-Radiſh Roots, ſcrap'd, . 
each an Ounce and a half; the Roots of Monks- 
Rhubarb, ſharp-pointed Dock, of each three Oun- 
ces and a half; of Mechoacan and Sena three Oun- 
ces and a half; Coriander-Seeds, Carraway-Seeds, ' 


' Anniſeeds, and Daucus-Seeds, bruis'd, of each an 


Ounce and a half; three Oranges flic'd: Put alt 
theſe Ingredients into a Canvas-Bag, with a Stone 
in it, and hang it in three Gallons of new Ale, and 
let them work together; in three Days it will be 
drinkable ; take a Pint for a Morning's Draught. 

7. ALE of Health and Strength, by the Viſcount 

St. Albans. 

TAKE of Sarſaparilla an Ounce and a half; Saf” 
fafras-Wood and China-Root, of each a quarter of 
an Ounce z white Saunders, and Chamapitytyon, of 
each half an Ounce; of Mace half a quarter of an 
Ounce”: Cut the Wood in as thin ons as you 
can, and bruiſe them all together in a Mortar. Then 
add Cowllip-Flowers, Hops, and Roman Worm 
wood, of each half a Handful; of Sage, Sweet Mar- 
joram, Balm, Betony, Roſemary, and Mugwort, 
all together two Handfuls. Boil theſe in three. 

Bz ©. Gallons 


* 


AL 
Gallons of Ale, till it is reduced to two; then put 
your Wood and Herbs into three Gallons of Ale 
of the ſecond Wort, and boil it to two Gallons. 
Then make all your Ale to rum from the Dregs, 
mix it together, and put it in a Veſſel for uſe. 
8. To make ALMOND Bisket, 

BEAT the Whites of eight, and Yolks of four 
Eggs for an Hour, having ready half a Pound of 
blanched Almonds, in cold Water, beat them well 
with Roſe-Water, to keep them from oiling ; then 
beat two Pound of fine Sugar with your Eggs, and 
put in your Almonds with half a ſcore Spoonfuls of 
grated Bread, or fine Flour; make them into pro- 


5 Shapes, and bake them on Paper - plates in a mo- 


rate Oven, ſiſting ſome Sugar over them. 

9. ALMOND Butter, the Cambridge Way. 

TAXE a Quart of Cream, beat ſixteen Eggs very 
well, and ſtrain them; then ſet them on a gentle 
Fire, and keep them continually ſtirring, and when 
it is ready to boil, put in half a quarter of a Pint 
of Sack, ſtill ſtirring it, till it comes to a Curd, 
ſtrain the Whey from it very clean, then beat a 
quarter of a Pound of blanch'd Almonds with Roſe- 
water; put the Curd into a wooden or Stone-Mor- 
tar, with ſome of the Almonds by degrees, and 
beat it with a Pound and half of fine Sugar, till the 
Curds and Almonds be all in; and hen it is well 
beaten, put it into Pots or Glaſſes, eat it with 
Bread; it will keep good two or three Months. 

. 10. ALMOND Cakes. 

BEAT a Pound of ' Almonds, blanch'd in cold 
Water, well with Roſe-water, till they loſe their 
gliſtering, then put in half a Pound of welldſifted fine 
Sugar; beat the Almonds and this all together, till 
they be well mix'd; then take two Spoonfuls of fine 
Flour well dry'd, and the Whites of two Eggs, and 
when you have beat them well together, pour in 
your Almonds; then butter the Plates you bake 
your Cakes in, and duſt them with Flour and fine 

| Sugar, 


AL 


Sugar, and put them into the Oven, and when they 
are become a little brown, draw them; then let the 
Oven cool a little, and ſet them in upon a brown Pa- 


per, and they will become much whiter than before. 


11. An ALMOND Caudle. | 8 

TAKE three Pints of new Ale, put into it a quar- 
ter of an Ounce of Cloves and Mace, and alſo ſome 
flic'd white Bread, then put in a Pound of blanch'd 
Almonds, well beaten, and half a Pint of white Wine 
let them boil together, and ſcum them well; when 
it is thick enough, ſweeten it as you like it, and uſe 
it. This is very nouriſhing, and good for a Con- 
ſumption. 

12. ALMOND Cheeſe. 

BEAT Almonds very fine, then make Poſſet with 
only Cream and Sack; then take the Curd and min- 
gle it with the beaten Almonds, and ſet it over a 
Chafing-diſh of Coals, putting to it double-refin'd 
Sugar, and Roſe-water, a ſufficient Quantity; then, 
on a Pye- plate, faſhion it in the Form of a Cheeſe ; 
put it into a Niſh, and ſcrape ſome fine Sugar over 
it, let it ſtand till it is cold, and ſerve it up. 

| 13. ALMOND Cream. 

TAKE a Pound of good Almonds, blanch and 
beat them very fine with Orange-flower-water ; take 
two Quarts of Cream, boil it and ſweeten it, mix 
the Almonds with it, and ſtrain it through a Can- 
vas, then ſet it ona Fire to thicken, keeping it ſtir- 
ring; put in a Grain of Ambergreeſe, it you pleaſe, 
then pour it into Glaſſes. 

14. A rich ALMOND Cream to Jelly. 

PuT a Pound of Harts-horn to two Quarts and 
a Pint of Water; boil it to almoſt half the Quanti-. 
PQ and ſtrain it through a Jelly-Bag ; beat twelve 

nces of Almonds blanch'd, with two Spoonfuls of 
Orange-water, and fifteen Spoonfuls of Cream: Then 
put as much Cream as you have Jelly into a Skellet, 
and ſtrain in the Almonds; ſweeten it, ſet it on the 


Fire, and ſtir it conſtantly till it be ready to boil: 
| * a Then 
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Then take it off, and keep conſtantly Rirring till it 
is almoſt cold: Then pour it into narrow-bottom'd 
drinking Glaſſes, and let it ſtand in them for twen- 
ty-four Hours: When you would turn it out, dip 
«your Glaſſes in warm Water for a Minute, and it 
will turn out eaſily; this is call'd STEEP LE- 
CREAM. 2 
15. To make Criſp'd ALMONDS of a Grey Colour. 
MELT a Pound of fine Sugar with a little Wa- 
ter, boil a Pound of Almonds in it till they crackle ; 
then take them off the Fire, and ſtir them continu- 
ally with a Spatula. If any Sugar be left, heat it 


again over the Fire, ſtirring them conllantly, that 


it may ftick to the Almonds. 
16. Red Criſpd ALMONDS. 

Tou muſt order your Almonds as before, and 
when your Sugar is boiled till it becomes crack'd, 
put a little Cochineal to it; then boil it again till 
It return to its crack'd Quality; then throw in your 
Almonds; keep them continually ftirring. Prepare 


your Cochineal by boiling it with Alum and Cream 


of Tartar. 

| 17. To make white Criſp'd ALMONDS. 

SCALD and blanch your Almonds, then put them 
into Sugar, boil'd to the fifth Degree, call'd crack'd, 
Keeping them ſtirring, let them have a Walm or two, 
that the Sugar may ſtick cloſe on them. 

18. To make an ALMOND Cuſtard. 

BLANCH two Pound of Almonds, and beat them 
very fine ' with Roſe-water, then ſtrain them with 
two Quarts of Cream, the Whites of twenty Eggs, 
and a Pound of fine Sugar; put your Cuſtard into 
your Crufts or Cups, and bake them in a gentle O- 
ven; when baked; diſh them on a Diſh, or Plate; 
ſtrow on them Biskets, red, and white; ſtick Muſ- 
cadines, red and white, and ſcrape on them double- 
in „e 
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19. To make an ALMOND Florendine, 
. BLANCH a Pound of Jordan Almonds, pound 
them in a Mortar with Orange-flower-water ; then 
ſeaſon a quarter of a Pound of Marrow with Nut- 
meg, Cloves and Mace beaten, and add a Pound of 
Currants; beat up the Yolks of eight, and Whites 
of four Eggs, with a quarter of a Pint of Canary: 
Add half a Pound of melted Butter, ſweeten with 
Sugar; put in alſo candy'd Citron, and Lemon Peel. 
Mix all theſe well together, and lay Putt-Paſte in 
the bottom, and on the Top of your Florendine. 

20. ALMONDS Hyd or Pramwlins. 

TAKE the beſt Jordan Almonds, rub them very 
clean from the Duſt, then take their Weight in Loat- 
Sugar, wet it with Orange-flower-water, and boil it 
to a Syrup; then put in the Almonds, and boil 
them to a Candy, keeping them conſtantly ſtirring 
till they are dry; then put them into a Diſh, and 
take away the Knobs and looſe Bits that will be a- 
bout them ; then put the Almonds again into the 
Preſerving-Pan, and ſet them over a ſlow Fire, let- 
ting them ſtand till ſome of their Oil begins to come 
from them in the bottom of the Pan. 

21. To Ice ALMONDS. l 

MaxE Ice with the White of an Egg, powder'd 
Sugar, Orange, or Lemon-Flowers, and Sevil Orange, 
blanch your Almonds, and roll them well in this Ice- 
ing, afterwards lay them on Paper to be bak'd in a 
Campaign-Oven, with a gentle Fire at top and bot- 
tom. 

22. ALMOND Milk. * 

TAKE a Pound of Sweet-Almonds, and bitter 
ones; blanch them well, then pound them in a Mor- 
tar, ſprinkling them frequently with Milk, left they 
turn; then take a Quart of Milk made luke-warm, 
and mix it well with your Almonds, ftrain as much 
as you can of it through a Sieve ; then pour the Li- 


* quor into a Sauce-pan, and put in a Stick of Cinna- 


mop, ſet it over a Stove and boil it, keeping it ir- 
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AL 
ring continually with a Spoon, till it comes to a 


Cream; when it begins to thicken, put in a little 
Salt, and ſweeten it with Sugar; then put ſome ſmall 


Cruſts of Bread, no thicker than a Six-pence, into 
a Diſh, and pour the Almond Milk upon them and 
ſerve it hot. Thus it is made, when us'd only at Col- 
lations ; but when it is us'd at Meals, it is made thus. 

IKE Cream and Milk, a Pint of each, and hay- 
ing pounded your Almonds, boil them together in a 
Sauce-pan, putting in a Stick of Cinnamon, a little 
Salt, ſome Sugar, and a zeſt or two of Lemon; mix 
all theſe well with your Almonds, and ftrain all 
through' a Sieve, with half a Dozen new laid Eggs; 
then ſet a Sauce-pan of Water over the Stove, and 
when it begins to boil, put a Diſh over the Sauce- 
pan, pour your Almond Milk into the Diſh, and co- 
ver it with the Lid of a Tart Pan of a fitting Size, 
then put live Coals upon it; look into it now and 
then, and when you perceive it is grown thick, {et 
it by to cool, and ſerve it up cold in little Diſhes, 
or Plates. | 

23. Dr. Twin's ALMOND Milt. 

Boir two Quarts of Water, then let it ſtand ti 
it is clear; put in Strawberry Plants, both Leaf 
and Root, and Violet Leaves, of each a large Hand- 
fal, and a large Root of Sorrel, let them all be well 
waſh d; put in two Qunces of Raiſins of the Sun, ſton- 
ed, anda Cruft of white Bread. Boil all theſe from 
two to one Quart, with thirty Pompion Kernels, 
and fifty Almonds blanched and beaten; draw an Al- 
mond Milk, ſweeten'd with Sugar to your Palate. 

24. Dr. Blackſmith's ALMOND Milt. 

TAKE the Root of Ru/cus gramen, Succory and 
Aſparagus, of each fix Drams, prepar'd Barley a 
Handful, Maidenhair, Bugloſs, Borage, Violets, 


Strawberries, and five-leay'd Graſs, of each an Hand- 


ful, flic'd Liquoriſh four Drams; boil all theſe in 


three Quarts of running Water, till there remains 
about three Pints ; then beat an Ounce of hn co 
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Seeds with ſome Almonds, white Roſe-water 
Sugar, put them in, and make Almond Milk. 
25. Dr. Atkin's ALMOND Milt. 

TAKE a Quart and half a Pint of Barley-water, 
and boil in it the Roots of Marſh-Mallows, gramen, 
Aſparagus and Eringos, of each about two Ounces, 
of five-leav'd Graſs and Strawberries both Leaves, a 
ſmall Quantity; boil chem till there is not left above 
a Quart of Liquor, then pour off the Liquor, and 
put in two Ounces of the four cold Seeds, having 
peel'd off the Husks, and beaten them with Al- 
monds, ſtrain them out together with the Barley- 
water, and add to it Sugar and Roſe-water to your 
Palate. This is excellent to cool and cleanſe the 
Kidneys. | | 

26. To make Pottage of ALMQND Milt. 1 

TAXE' Almonds according to the Quantity of Pot- 
tage you would have; ſcald them and pound them 
very well, moiſtening them with a little Water; then 
make ſome Water lukewarm in a Stew-pan over the 
Fire, putting in a little Salt; then pour it all into a 
Mortar, and ftrain it two or three times through 
a Sieve; then boil it gently with a Lump of Sugar 
and a little Cinnamon; then cut ſome Slices of Crumb 
Bread, and toaſt them for Sippets, and put all into a 
Diſh and ſerve it up. 

27. To make ALMOND Paſte. 

LET your Almonds be well fcalded and waſhed in 
fair Water; then pound them very well in a Mortar 
(they cannot be pounded too much) and moiſten them 
frequently with a little White of an Egg and O- 
range-flower-water whipt together, that they may not 
turn to Oil; having thus prepared the Paſte, ſpread 
it upon a large Diſh, and let it be dried with fine 
Sugar, till it becomes as pliable as ordinary Paſte 3 let 
it lie by a little while before you uſe it. 

28. ALMOND Puffs. t tnt 

TAKE two Ounces of blanch'd Almonds, and bea 
them yery well with a Pint of 9 
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and fifted Sugar till they are very ſine; then whip 
the Whites of three Eggs and mix with them, and 
add as much ſifted Sugar as will make it into a Paſte ; 
e xr and bake them in a cool 
en. 
29. To make Smooth ALMONDS. E 
CLEANSE your Almonds very well, put them in X 
our Pan to dry, then take the Sugar boil'd ſmooth 7 t 
in a large Spoon or Ladle about a quarter of a Pint - 
at a time, and pour it to your Almonds, keeping | ſe 
them often ſtirring, and turning with your Hand; * 
but let them ſometimes reſt to dry; cover them with 15 
Sugar as much or as little as you pleaſe. G 
| 30. ALMOND Snow. - | 
TAKE a Quart of Cream, a quarter of a Pound of | 
Almond Paſte, and beat them up well with Roſe-wa- A} 
i tet; then put in half a Pint of white Wine, ſtrain it; | 
4 at in two or three Sprigs of Roſemary, ſome ſliced 
Iz utmeg and Scrapings of Orange-Peel, and let them 


ſteep two or three Hours; then ſweeten it with re- * 
fin'd Sugar, ſtrain it into a Baſon and beat it up into 21 
a Froth, which take off with a Spoon and put into a 4 
Diſh to ſerve up. br 
31. To make a Leach of ALMONDS. 4 

© BEAT half a Pound of blanch'd Almonds veey JF ®© 
fine in a Mortar, and put to them a Pint of new K 

Milk, and ſtrain them, put in two Spoonfuls of Roſe- 

water and a Grain of Musk, and half an Ounce of ö oo 
the whiteſt Ifing-gtaſs, and then ſtrain them a ſe- 29 
cond time for Uſe. "— 
| 32. An ALMOND Tart. 1011 mod 
Rai1sF a very good Paſte an Inch deep, and 7 
corner d; then take ſome Almonds blanch'd and ve- Wh 
ry finely beaten with Roſe-· water, adding a Pound of * 
Sugar to a Pound of Almonds; a little Cream, gra- B 
ted Bread and Nutmeg, and fo much Juice of Spinage Pj N 
ſtrained, as will colour the Almonds green; then let the \ 
ie be bak d in an Oven gently: hot, nt in ha 
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Door; when it is drawn, ſtick it with Orange or 
Citron. | 
33. ALMONET, or white Jelly. 

TAKE half a Pound of Almonds, blanch them and 
pound them very well, with a little Orange-flower- 
water, juſt enough to keep them from oiling ; mix 
them up with a Pint and half of Jelly, that is not 
much weaken'd with Wine and Lemon; paſs this 
ſeveral times through a very fine Hair-Sieve, and ftir 
it till it grows thick, that the Colour of the Almonds 
may not ſettle to the bottom; then pour it into your 
Glaſſes. | 
| 34. An ALMOND Syllabub. 

MAKE your Jelly very good taſted, tho' you abate 
a little of the Wine and Juice of Lemon; becauſe the 
Almonds ſupply the want of them; and being ſery'd 
out of the Glaſſes upon China- Plates, it wants Strength. 

35. To make an ALMOND Tanſey. 

TAKE four Quarts of new Milk, half a Pound of 
the Flower of ſweet Almonds, two Ounces of Lime- 
juice, and half a Pint of Strawberry- juice; put to 
theſe two Pound of fine Sugar, and a Quart of Canary ; 
ſtir them together, and beat them till they froth, 


and become of a pleaſant Colour. 


36. ALMOND Soop. 

MAKE your Stock of Veal and a Fowl ; then 
pound a Pound of Jordan Almonds very fine in a 
Mortar, with the Volks of 6 hard Eggs, putting in 
now and then a little cool Broth ; afterwards put in 
as much Broth as is for your purpoſe, ſtrain it off, 
and then put in two ſmall Chickens and ſome Slices 
of French Bread, ſeaſon it lightly, garniſh with 
Whites of Eggs beat up, and then ſerve away. 

37. AMBER Cakes, n 

BLANCH a Pound of Almonds, ſteep them in a 
Pint of Cream, pound them in a Mortar, add to them 
the Yolks of twelve, and Whites of fix. Eggs; put 
in half a Pint of Juice of Spinage, and a qua 


rter 
Pint of Juice of Tanſey, add to it grated Bread; 
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fiveeten it with Sugar to your Palate; fry it in ſweet 
Butter, and keep it ſtirring in the Pan, till it is of a 
good Thickneſs; ftrew Sugar over it, and ſerve it up. 

TAKE forty or fifty Drops of rectified Oil of Am- 
ber, and half a Pound of double-refin'd Sugar ſears'd ; 
then add as much Gum Tragacanth, as will make the 
Sugar into a Riff Paſte, which make into little Cakes 
or Troches, and ſet them in a warm Place to dry. 
Theſe are good to be eaten in a Morning againſt Va- 

urs, Fits of the Mother, Vertigo's, Lethargies, 

ead-Aches, proceeding from a cold Cauſe, and Fal- 
Iing· ſickneſs. 
38. AMBERGREESE Cakes. 2 

Mix a quarter of a Peck of fine Flower with Sli- 
ces of Marmalade of Quinces, a quarter of a Pound 
of fine Sugar, and ten Spoonfuls of Roſe-water bea- 
ten' up together, half a Pint of Yeaſt, a Pound of 
Currants pick'd and waſh'd, of Cinnamon and Mace 
finely pouder'd, each half an Ounce, ſome candy'd 
Orange-peel cut very ſmall, mix all well, and thicken 
it with a Quart of Milk, and ten new laid Eggs; then 
take a Dram of Ambergreeſe, and diſſolve it in a 

uarter of a Pint of white Wine, and mix it with 
the reſt of the Ingredients; then form it into a 
Cake, and let it be bak d in a genle Oven; andiaf- 
terwards ice it over with Sugar melted in Roſe-wa- 
ter, and the White of an Egg. | 

39. 4n AMBER Pudding, according to the Lord 

Conway's Reteipt. 

WasH the Guts of a young Hog very clean, then 
blanch a Pound and half of the beſt Jordan Almonds, 
beat one half of them very ſmall, and keep the other 
half whole ; put the beaten Almonds to two Pound of 
Hogs Lard, grate four white Loaves into your Lard 
and and put in alſo a Pound and half of 
fine Sugar, mix all together in a Baſon; then ſcrape 


half an Ounce of Ambergreeſe, and half a quarter of 
an Ounce of Levant Musk, bruis'd in a Marble Mor- 


tar with a quarter of a Pint of Orange · flower · water; 
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mix all theſe well together, and fill your Hogs Guts 
with them. | 
40. To make Tincture of AMBERGREESE. 
TAKE a Pint of e of Wine; put it into a Bot- 


tle; put to it four Drams of Musk, and two Ounces 
of Ambergreeſe; ſtop the Bottle cloſe, and ſet it in 
Horſe-Dung for a Fortnight; then pour off the Spi- 
rit ot Wine into a Bottle ſor Uſe, aud pour in more 
to the Ambergreeſe. A Drop of this Tincture will 
perfume any thing, and is alſo very good in Cordials. 
The Ambergreeſe may ſerve afterwards for common 
uſes. | 
41. An AMULET. 

TAKE a Dozen of Eggs, beat them well and ſtrain 
em, put three or four Spoonfuls of Cream to them, 
and a little Salt; then make ſome Butter very hot in 
the Frying-pan, and pour in the Eggs, and when it 
is a little fry'd, turn the Sides into the Middle, and 
then turn it over on the other Side, and when it is 
fry'd ſufficiently, ſerve it up with Butter, Sugar, 
and Verjuice. a 

42. To make an AMULET Robart. 

TAXKE fifteen Eggs, beat the Whites by them- 
ſelves; then put the Yolks to them, with ſome Biß. 
ket of bitter Almonds, ſome Cream and Sugar, and 
ſome Lemon-peel ſhred ſmall. Keep continually beat- 
ing it, till you put. it into the Pan, into which put 
good Butter, and keep it continually ſtirring over 
the Fire, and when it is well colour'd underneath, 
turn it that it may be brown on both ſides; then 
ſerye it up. 

43. ANCHOVIES. 

THE moſt common Way of eating them, is, as 
Salads, with Oil, Vinegar, or ſliced Lemons, Capers, . 
and Olives, ; 

Of Anchovies, Culliſes are made, which ſerve as 
an Ingredient to ſeveral Ragoos, as well of Fleſh as 
Fiſh; the Method of making which, you will find in 
treating of Culliſes. ; = 
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The Bones of the Anchovies which have been us'd, 
may be put into a Paſte made with Flower, and 
white Wine, or Water, one or two Eggs, and a lit- 
tle melted Butter, all mingled together; and being 
fry'd, may be made uſe of as Garniture for other 
things, or may ſerve for an Outwork, with Orange 
and fry d Parſley. 

44. To keep ANCROVIES. 
Cover them two Inches thick with Bay Salt. 
45. To make à Sallet of ANCHOVIES. 
TAKE the beſt Anchovies, waſh them well in Wa- 


ter, or Wine, till the Liquor be clear; then dry them 
with a Linnen Cloth; take off the Tails and Fins, 


and any thing that is ſuperfluous, ſlip them and bone 
them, lay them on a Plate, garniſh them with young 
Onions, Parſley, Slices of Lemon, and the Koots of 
Beets; then beat ſome ſweet Oil with the Juice of 
Lemon, and pour over your Anchovies. 
4366. To make ANCHOVY Sauce. | 
Wasn and bone your Anchovies, mince them 
ſmall, put them into a Sauce-pan, with a little thin 
Cutlet of Veal and Ham; ſeaſon it with Pepper, 


heat it hot, then put in a little Vinegar, and ule it 


with roaſt Meat. 
47- To make ANDOLIANS. 
Taxx the Guts of a Hog, turn them, ſcour them, 
and lay them to ſoak in Water a Day and Night; 
then wipe them dry, and turn the fat Sides outwards, 
Then take Sage chopp'd, Salt, Pepper, Cloves, Mace, 
and Coriander-Seed beaten, mix all theſe together, 
and ſeaſon the fat Sides of the Guts; then turn that 
Side inward again, and draw one Gut over another, 
to what bigneſs you pleaſe ; ſo you may do of the 
whole Guts of a Hog. Then boil them in Water 
with a Piece of interlarded Bacon, ſome Salt and 
Spice. Tye them faſt at both Ends, and make them 
of what you pleaſe. 


48. AN- 
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48. ANDOVILLETS- | | 
ANBOVILLETS are made of minc'd Veal, Bacon, 
ſweet Herbs, and the Yolks of Eggs, ſeaſon'd with 
Pepper, Salt, Nutmeg, and beaten Cinnamon, ſo as 
to give them a fine Colour : Theſe muſt be made up 
like Chitterlings, and roaſted on a Spit, between 


Slices of Bacon, and baſted with their Dripping, and 


with the Yolks of Eggs and ſome Crumbs of Bread, 
ſometimes with the one, and ſometimes with the 
other, to cauſe a fine Cruſt upon them. Serve them 
up with Mutton-Gravy, and the Juice of Lemons, 
fry'd Parſley to garniſh them. | 

9. To candy ANGELICA. 

BoiL the Stalks of Angelica in Water, till they 
are tender ; then peel them, and put them into other 
warm Water, and cover them; let them ftand over 
a gentle Fire till they become * green; then lay 
them on a Cloth to dry; take their weight in fine 
Sugar, with a little Roſe- water, and boil it to a Candy 
height. Then put in your Angelica, boil them up 
quick; then take them out and dry them for uſe. 

50. To preſerve ANGELICA Roots. 

WasH them, flice them thin, put them to ſteep 
in fair Water, and ſhift the Water every Day, for 
three Days; then ſet them all Night in a Pot over 
warm Embers, pour off the Water in the Morning, 
and take two Pound of Sugar, and two Quarts of 
Water to a Pound of Roots, and boil them in it; 
when they are boil'd enough, take them out and boil 
the Syrup gently, | 

51. To make ANGELICA Water. 

TAKE the Roots of Angelica, three quarters of a 
Pound; of the Leaves of Carduus Benedictus as much; 
Sage and Balm, of each half a Pound; of Angelica- 
Seeds three quarters of a Pound; of ſweet Fennel- 
Seeds a Pound and two Ounces ; powder them groſly, 
add of the Species, call d Aromatic Roſat, three ( 


ces, and of Diamoſch the ſame Qyantity; infuſe 


theſe for two Days in eight Gallons of Spani/e __ 
| then 
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then diftil them with a gentle Fire, and put a quar- 


ter of 8 of Sugar difſoly'd in Roſe-water to 
every art. 

52. To make ANNISEEDS of Verdun. 
* TAKE the beſt Anniſeeds, cleanſ@them very well 
from their Duſt and Stalks, then dry them a little in 


your Pan, and then proceed to finiſh them as you 


did your ſmooth Almonds. 
| 53. To bake ArPLEs Red. 

LET the Apples be par'd, cor'd and thin lic'd ; 
then put a quarter of a Pound of Sugar to two Pen- 
nyworth of Apples; put in two Pennyworth of Co- 
chineal beaten very fine, a ſmall Stick of Cinnamon; 
mix the Cochineal with the Apples, and put them 
into the Paſte, and when the Pye is bak'd, pur in 
Butter and Roſe-water. | ** 

54. To make a Compoſt of ArPLES. 

TAkE Apples, pare, core and quarter them, put 

them into fair Water; then put in alſo their Parings, 


and alſo of ſome other Apples par'd and quarter'd in 
{mall Quarters z boil them till they are tender; then 


drain them in a Linen Cloth; take as much of that 
Water as will ſerve' to boil the Quarters you have 
reſery'd for your Compoſt, and put it into a Pre- 
ferving Pan; put in as much fine Sugar as you think 
convenient; let them boil over a Charcoal Fire till 
they are tender; ſtir them with a Spoon, but do 
not break them; then take them out, and lay them 
on a Cloth, or the Brim of a Diſh to run; then lay 


them on a Plate, ſet your Syrup on a quick Fire; 


put in more Sugar, and the Juice of Lemons, and 

boil it till it be a Jelly, then ſer it off the Fire, and 

let it ftand till it is cold; then pour it over your 

Apples ind the Brims of the Plates as you pleaſe. 
55. To make APPLE Cream. 


IAE a dozen Pippins, pare them, core them, 
L — into thin Slices, and ſtew them in a Pip- 


with red Wine, ſine Sugar ſcraped, Lemon Peel 


w dert Gingery when they are very tender, pu 
6 them 
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them in a Diſh, and let them cool; boil a Quart bf 
Cream with a little Nutmeg, and put ſome of the 
Apples among it, and ſprinkle it with Roſe-water 
and Sugar. 
56. To make Marmalade of AvPLES. 

SCALD your Apples in Water, and, when they are 
tender, take them out and drain them; then ſtrain 
them through a Sieve, and boil your Sugar till it be 
very well feathered, allowing three Quarters of a 
Pound of Sugar to every Pound of Apples ; temper 
and dry the whole Maſs over the Fire according to 
the uſual Method, let them ſimmer together; ſtrew 

our Marmalade with fine Sugar, and put it into 
ots or Glaſſes. 
| 57. To make APPLE Pancakes. 

PARE your Apples, cut them in round Slices, fry 
them in freſh Butter, beat up twenty Eggs in a Quart 
of Cream ; put in Ginger, Nutmeg, and Cinnamon 
beaten, of each two Drams, powdered Sugar fix Qun- 
ces; pour the Batter on them, fry them, ſprinkle 
them with Roſe-water, and duſt them with Sugar. 

| 58. To make APPLE Paſie. 

SCALD your Apples till they become ſoft ; then - 
drain them, paſs them through a Sieve, and dry them 
over the Fire; but be ſure to keep them ſtirring 
with a Spatula, both at Bottom and on the Sides, 
to prevent their burning. When the Paſte ſlips from 
the Bottom and Sides of the Pan, it is enough; then 
take it off the Fire, and to every Pound of Fruit 
put a Pound of Sugar greatly feather'd or crack d; 
incorporate them well together; then ſimmer it over 
a Fire, and dreſs it either in Moulds or upon Slates, 
and ſet it in a Stove to dry. | 

59. To 1 oro APPLES. . 

PARE ſmall Apples, leave the Stalks on; ſlit them 
a little, for the better ſoaking in of the Sugar; put 
them into Water, ſcald them, let them covl, t 
bring them again to a green Colour in that or otheł 
freſh Water; when they are grown ſoft, let them 
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cool again, drain them into clarify'd Sugar; the next 
Day boil the Syrup ſmooth ;, the next boil it between 
{mooth and pearl'd; and the next till it is very much 
pearl'd; and then immediately {lip in your Apples, 
let them ſimmer together for ſome time, and the next 
Day give them a cover'd boiling ; then put them 
into Pots to cool, and drain them, and dry them on 
2 Stove. 
60. To make a Pupton of APPLES. 

MAaxeE the Apples into a Marmalade, with Sugar 

d Cinnamon; then add the Yolks of four or five 
| ay a Handful of grated Bread and ſome Butter ; 
then form it as you pleaſe. You may, if you pleaſe, 
put in ftew'd Pears or Cherries, according as the Sea- 
ſon of the Year is. Let it be bak'd in a flow Oven, 
and then turn 1t upſide down, on a Plate, for a ſecond 
Courſe. 

Of other Ways of ordering Apples, ſee more un- 
der Pippins. 

61. To flew APPLES. 
PARE them, cut them in Slices, and ſtew them in 
a Pipkin, with as much Water and red Wine, in e- 
| Quantities, as will ſcarce cover them; when 
— are tender, put in a Stick of Cinnamon, and a 
ſew Cloves; when they are almoſt enough, ſweeten 
them with Sugar, and maſh them to pap, put in 
ſweet Butter, and ſerve them. 
62. To make an APPLE Tanſey. 

PARE your Apples, cut them in thin round Slices, 
fry them in ſweet Butter; then beat half a ſcore Eggs 
with a Quart of Cream, the Juice of Spinage and 
Tanſey, of each a quarter of a Pint, and a little 
Roſewater; when all theſe are beaten together, pour 


them on your Apples. 
* 63. To make Sweetmeats of any APPLES. 


MAKE a Jeily of the moſt ſoft and pleaſant of your 


Apples; then cut your other Apples roundways, put 

them into a Glaſs or Pot, and let them ſtand for ſix 

Days ; then add a quarter of a Pound of Sugar x 4 
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each Pound of Liquor, but do not break the Apples 
any more; ſeaſon them with the Juice of Lemons, 
Oranges, Mace and Cloves, and perfume them with 
a Grain of Musk. | 

64. To dry APPLES. 

FIRST, preſerve them with their Stalks on, then 
waſh and wipe them; lay them on 'Tin Plates, and 
ſet them over a Stove, or in a gentle Oven, 2nd turn 
them as you ſee Occaſion. 

65. To make APRiCOCK Cakes. 

TAKE two Pound of the ripeſt Apricocks, ſcald, 

and ſtone them, maſh them to pieces; then take 
a Pound of double-retin'd Sugar, and two Spoonfuls of 
Water, and boil it to a Candy ; then put in the Pulp 
of your Apricocks, and ſet it on the Fire for a quar- 
ter of an Hour, and let it boil a little, ſtirring it 
well ; then pour it into ſhallow flat Glaſſes, that it 
may turn out the more eaſily ; let it ſtand in them 
for two Days, then take them out, lay them on Glaſs 
Plates, and ſtove them, turning them every Day. 

66. To candy APRICOCKS. 

SLIT them on one ſide of the Stone, and put fine 
Sugar on them; lay them one by one in a Diſh, and 
bake them in a pretty hot Oven; then take them out 
of the Diſh, and dry them on Glaſs Plates in an 
Oven for three or four Days. 

67. APRICOCK Chips. 
SLICE the Apricocks the long way, but do not 
pare them; take as much double-refin'd Sugar as your 
Apricocks weigh, boil it to a thin Cindy, and then 
put in your Apricoeks, and let them ſtand on the 
Fire, till they are ſcalding hot; let them Jie one 
Night in the Liquor, then take them out, lay them 
on thin Plates, and ſet them in the Sun to dry. 
68. To make Compoſis of Ap RICO CRS. 

PARE your Apricocks, ſtone them, and ſcald them; 
when they riſe on the top, and are ſoſt, take them 
off the Fire, and ſet them by to cool; then put 
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them into Sugar as it runs from the Straining-bag 5 
boil them till the Scum ceaſes to riſe. 
69. To dry APRICOCKS. 

PARE them, ſtone them, and take as much fine 
Sugar as they weigh; put two third parts of the Su- 
gar with as much Water as will wet it into a Skillet; 
boil it, ſcum it, put your Apricocks into it; boil them 
gently, prick them with a Bodkin ; then put in the 
reſt of the Sugar; when they are tender, lay them 
on a Colander : Put the Syrup into an earthen Diſh, 
and the Apricocks into it ; let them lie for two or 
three Days, and turn them once a Day. If they 
ſhrink or grow tough, boil them again a little in the 
Syrup, and take them out as before. Lay them on 
Glaſs-Plates, ſet them into a Stove for a Day or two; 
then put them on clean Plates, and if the Syrup that 
is about them be ſticky or tough, waſh them in hot 
Water, and lay them on freſh Plates, and dry them. 
| 70. To dry ripe AFRICOCKS. 

AFTER you have pared them, cut them thin, and 
ſtone them, take half as much Sugar as they weigh, 
wet it with Water, and boil it to a Candy height ; 
then put in your Apricocks, and boil them till they 
are tender; then ſet them by in the Syrup for two 
or three Days, only give them a warm every Day, 
turning them till they have imbib'd all the Syrup ; 

then lay them on Glaſſes, and dry them in a Stove. 
71. APRICOCK Jumbals. 

SCALD your Apricocks till they are tender, and 
dry the Pulp in a Diſh over a Chating-diſh of Coals; 
then ſec it upon a Stone for a Day or two, and af- 
terwards beat it in a Stone Mortar, putting to it as 
much fine Sugar as will make it a ſtiff Paſte; then 
colour it with Cochineal or Saunders; roll them 
long, tye them in Knots, and fo dry them for uſe. 

72. To make APRICOCK Paſte. 

SCALD ripe Apricocks, peel off their Skins, ſtone 
them; take as much double-refin'd Sugar as the Fruit 
Weighs, wet it with Water, boil it to a Candy _—_— 
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then put in the Pulp of the Apricocks, and let it 
boil briskly for a little while, then put it into Glaſ- 
ſes, and, when it is cold, ſet it into the Stove. 

73. Another Way. | 
Pax ripe Apricocks, ſcald them tender in juſt 
Water enough to cover them, drain them, break 
them, and ftrain them; boil them in half as much 
double-refin'd Sugar as they weigh, till they are thick 
and clear; then wet as much more Sugar with Wa- 
ter, boil it to a Candy height, ſcumming it clean : 
Then put the Apricocks into the candy'd Sugar, and 
ftir it well till they are well mixed, but let it not 
boil; take it off the Fire, and put it into Glaſſes, 
and ſet them in a Stove : And when they are can- 
dy'd, put them on Glaſs- plates, and let them ſtand in 
the Stove, turning them till they are dry, then put 
them in Boxes. 
74+ To make APRICOCK green Paſte. 
AFTER you have ſcalded your Apricocks till they 
are very tender, break them, and ſtrain them; take 
double their Weight of fine-powder'd Sugar, wet it 
with Water, boil it to a Candy height, put in your 

Apricock Pulp; ſtir them well together off the Fire; 

ſet it by till it is cold, put it into Moulds, and ſtir 

it till it 1s dry enough. 
75. To make Paſiils of APRICOCKS. 
STEEP Gum Arabick in Water, ſtrain it through 

a Cloth, put it into a Mortar with Syrup of Apri- 

cocks ; then put in Sugar at ſeveral times, tempering 

it till the Paſte is pliable, in order to make round 

Paſtils, then dry them in a Stove. 

76. To preſerve APRICOCKS. | | 
PARE and lice your Apricocks, take three times 

their Weight of double-retin'd Sugar powder d, put 
ſome of it into a Preſerving-glaſs about half an Inch 
thick; then lay in the Apricocks one by one, then 
lay in a Layer of Sugar, and fo continue to do, till 
you have laid in all your Fruit and Sugar; then co- 
ver them, and let them ſtand in a proper Heat for 
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twenty four Hours : Then take them out one by one, 
put the Syrup and Sugar into a Skillet, make it boil, 
ſcum it well; put in the Apricocks, make them boil 
as faſt as you can, putting them down with a Bod- 
kin as they riſe in boiling ; and put in as much more 
Sugar, as they boil, and let them boil till che Syrup 
will ſtand. Then take them off the Fire, take out 
the Apricocks, and lay them in a Colander ; let 
them ſtand till they are cold; put a Spoonful or two 
into a Preſerving-glaſs, then put the Apricocks in 
one by one, put the Syrup to them, and cover them 
cloſe for uſe. | 


77. To preſerve AYRICOCKS dry. 
SET a . Pan of Water over the Fire, put 
Apricocks in an earthen Pan, put it into your 
Water; let the Water boil for half an Hour, 
then take them out to be drained; dreſs them on 
Slates, ftrew them with Sugar, and ſet them in a 
Stove. 

78. To preſerve APRICOCKS in Fars. 
Wu the Apricocks have been preſerved as be- 
fore directed, turn out one of the halves without 
breaking it off from the other, fo that they lie open, 
touching one another at one End. 

79. To preſerve green APRICOCKS. 
TaAxe Apricocks before the Stones are hard, take 
a large Handful of Salt, and put the Apricocks with 
it into a coarſe Cloth, and rub them. Put them in- 
to ſcalding hot Water, and ſet them on a gentle Fire, 
and ſcald them till they are green; then let them 
boil till they are tender : For every Pound of Apri- 
cocks, take a Pound of double-refin'd Sugar; let 
your Sugar be boil'd to a thick Syrup; let your A- 
pricocks drain till they are cold ; and when the Sy- 
rup is alſo cold, put them together: What you de- 
fign for Tarts will keep with half their Weight in 
fingle refin'd Sugar. | 
80. To preſerve ripe AYRICOCKS. 
TAXE them that arg moderately ripe, * 
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ſtone them; then lay them in your Preſerving-pan 
between Layers of Sugar ; let them lie all Night, 
and in the Morning' put in a little white Wine, or 
fair Water, and ſet them on a very gentle Fire, and 
encreaſing the Fire by degrees, melt the Sugar : When 
they are a little ſcalded, take them off, let-them 
cool, and ſet them on again, ,and boil them gently 
till they become tender and well colour'd ; then take 
them off, let them cool, and put them up in Pots or 
Glaſſes for Uſe. 
81. To preſerve APRICOCKS ia Jelly. 


STONE and pare your Apricocks, and for every 


Pound of Apricocks take a Pound of double-refin'd 
Sugar, beat it fine, lay a Layer of Sugar in your Pan, 
and a Layer of Apricocks over it; and when the 
Sugar is pretty well melted, ſet them on the Fire, 
and let them boil to keep the Colour; and, as the 
Scum riſes, take it off very clean, turning them ſome- 
times with the Ladle ; and when they are tender, 
put them into Glaſſes, then put a quarter of a Pint 
of Pippin Liquor to your Syrup, and the Weight of 
it of double-refin'd Sugar; and after it has boil'd a 
while, put it to your Apricocks. You may let the 
Liquor run through a Jelly-bag, if you will have it 
delicately clear. Let your Fire be quick, for the 
ſooner any white Sweetmeat is done, it will look the 
better. 
$2. To make Ratifia of APRICOCKS. 

You may either cut the Apricocks in pieces, and 
infuſe them in Brandy for a Day or two, and pals 
them through a Straining-bag, and put in the uſual 
Ingredients: Or elſe you may boil the Apricocks in 
white Wine, and put the Brandy to them ; allowing 
a quarter of a Pound of Sugar to every Quart, with 
the Kernels of the Apricocks, Mace, Cloves and 
Cinnamon: Let theſe infuſe for eight or ten Days 
then ſtrain it, and bottle it up for Uſe. 

83. To make APRICOCK Hater. 
TAKE a dozen A; RE 2 
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out the Stones; ſet a Quart of fair Water on the 
Fire, when it boils, take it off, and put your Apri- 
cocks into it; let it ſtand for half an Hour; then 
put in a quarter of a Pound of Sugar, and when it is 
melted, ſtrain it through a clean Cloth, and ſet it by 
to cool. | | 
84. To make APRICOCK Hine. 

TAKE twelve Pound of ripe Apricocks, and ſlice 
them into three Gallons of Spring-water, ſet it a boil- 
ing, and as ſaſt as the Scum riſes take it off, and put 


it into a clean Sieve, and ſet it in a Pan to fave what 


Liquor comes from it; then crack the Kernels, and 
put them, Shells and all, into the Veſſel you deſign 
the Liquor to cool in. When your Wine is as clear 
as you can make it from the Droſs, pour it in upon 
the Kernels; ſtir them together, and cover it till it 
is cool; then work it with a Toaſt and Yeaſt, 
and in two or three Days it will be ſettled, and you 
may fine it off into your Veſſel; let it work as long 
as it will. When it has done, pour in a Pint of 
Rheniſh, or ſmall white Wine, and ſtop it up for ſix 
Months ; and, if it be fine, bottle it up, and keep 
it a Year longer. x | 
85. To make Marmalade of APRICOCKS. 

TAKE the ripeſt Apricocks, pare and quarter 
them, and take out the Strings; then add three 
quarters of a Pound of Loaf-Sugar to every Pound 
of Apricocks, and put them into a pretty broad Pan; 
ſet the Apricocks on the Fire, without either Water 
or Sugar, and ſtir them continually that they do not 
burn : When they have melted and boil'd a pretty 
while, ſtrew in the Sugar as quick as you can, and 
let them boil apace till the Syrup is thick, and they 
look clear, then put it up in Pots or Glaſſes for Uſe. 

86. To make Marmalade of green APRICOCKS. 

MAKE a Lye of Water and new Aſhes, ſet over 
the Fire, and boil it, ſcumming off the Coals that 
riſe on the top; and when it has boil'd till it is be- 
come ſweet and oily, take it off, ſet it by for * 
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take all the clear Liquor; then ſet it over the Fire 
again, and as ſoon as 1t begins to- boil, put in three 
or four Apricocks, to try if it is ſtrong enough to 
cleanſe them; if it is, throw in the reſt, keep them 
ſtirring, and let them not boil; when they are enough, 
toſs them in a Cloth, and waſh them in fair Water; 
run a knitting Needle through the middle- of them, 
and throw them into other fair Water. 1 

Then change the Water, and boil them till they 
are very ſoft; drain them, and paſs them through a 
Sieve into a Pan; dry this Paſte over the Fire, turn- 
ing and ſtirring it with a Spatula, till the Moiſture 
is pretty well dry'd, and it begins to ſtick to the 
Pan; then temper the Marmalade with as much Su- 
gar boil'd to its crack'd Quality as it weighs; let it 
ſimmer a while, then put it into Pots or Glaſſes, or 
dry it. 

87. To make AQUA Mirabilis, according to Dr. 

Willoughby's Receipt. | 

Tart Cloves, Mace, Ginger, Saffron, Cubebs, 
Galingal, Cardamum and Nutmegs, of each an 
Ounce, beat and bruiſe them well; mix them well 
with two Quarts of Aqua-vitz, three Quarts of 
white Wine, and a Pint of Juice of Celandine; put 
them into a Glaſs-Still, and when they have infu- 
ſed for twelve Hours, diſtil them off in a gentle 


Sand heat. 


88. Another Way. 

TAkE Cloves, Mace, Cinnamon, Nutmegs, Cu- 
bebs, Galingal, Cardamum, and Melliot-Flowers, of 
each an Ounce; Cowſlip-Flowers, Roſemary-Flowers, 
and Spear-Mint, of each two Handfuls ; two Quarts 
of the Juice of Celandine, two Quarts of Brandy, 
two Quarts of Canary, and four Quarts of white 
Wine, and infuſe, and diſtil them, as before. 

| 89. To make AQuaA Vitæ. 

TAXE well brew'd Beer, that is ſtrongly hopt, and 
well fermented, and diſtil it in a Serpentine- worm, in 
2 great, Hogſhead with cold Water; or, if you have 
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not that in an Alembick, diſtil it, till it comes off 
an unſavory Water; let it ſtand ſeven Days, and di- 
' ſtil it again: This is called Rectification, in which 
2 may bring it to Brandy Proof, which you may 

by throwing ſome of it in the Fire. You may 
alſo rectify it a third time in Balneo, and it will be 
better freed from its Flegm. | 

90. To make AQuA Vitæ Regia. 

TAXE the Peels of Oranges, Lemons, and Ci- 
trons, of each an Qunce and half; the Roots of Va- 
lerian, Carline, Thiſtle, and 'Zedoary, of each two 
Ounces ; Fennel-Seed the leſſer, Cardamons, and 
Cloves, of each an Ounce; of 1 Aloes, two 
Ounces; Sage, Roſemary, and Marjoram in the 
Flower, of each four handfuls; bruiſe what requires 


bruifing, and put them into a Mattraſs with a Gal- + 


lon of Malmſey Wine, and a Gallon of Spirit of 
Wine; ſtop it up cloſe, and let them infuſe for three 
Days over a gentle Fire; then diſtil them, and diſ- 
ſolve in the diſtill'd Water of Musk and Amber- 
greeſe each three Drams; then bottle it for Uſe. 
91. ARTICHOKES. 
 ARTICHOKES are of very great uſe throughout 
the Year, for almoſt all forts of Ragoos, Potages, and 
Side-diſhes; ſo that you ſhould provide good ſtore of 
them, which you may preſerve, as deſcrib'd in the 
Receipts 110, 111, 112, 113, 114, 115- 
92. ARTICHOKES with Butter. 

BoiL your Artichokes with a little Salt, take out 
the Chokes and make Sauce for them with Butter, 
Vinegar, Salt, and Nutmeg, with a little Flour to 
thicken the Sauce. 

93. AKTICHOKES with Cream. 

WHEN they are boiled in Water, toſs them up 
with Butter in a Stew-pan, putting to them ſome 
Cream, with a Bunch of Parſley and Cives ; put in 
2 little Salt and Nutmeg, thicken your Sauce with 
he Yolk of an Egg, and ſerve them up in Plates or 
little Diſhes. | 

| | 94. Ta 
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94. To force ARTICHOKES. | 
WHEN they are boiPd take out the Bottoms and 


fry them with drawn Butter, grated Bread, Marrow, 


2 litle Suet, Salt, and Pepper beaten: So force your 
Artichokes and Bottoms; garniſh them with it, and 
grated Bread; then let them be bak'd, and make 
the Sauce with Gravy, Butter, and Lemon, and ſerve 
them up. 
| 95. Another. 

BotL them, take the Bottoms out whole, and 
throw them into cold Water; when you take them 


out, waſh them with the Yolk of Eggs, make a for- 


cing of a couple of Bottoms, and Yolks of Eggs boil- 


ed, and a little Marrow, ſeaſon'd with Salt, Pep- 


per, and Nutmeg; let them be beaten in a Mor- 
tar very fine. With this fill the Bottoms, pointed 
like a Sugar-Loaf; bake them gently and ſerve them 
up, with a Cup of Butter. 

95. To fry young ARTICHOKES. F 

PARE off the outſide as you pare an Apple, and 
boil them tender, ſplit them through the mid, but 
do not take out the Core; lay the ſplit fide down» 
wards in a dry Cloth to ſoak up the Water; then 
mix Flour with the Yolks of beaten Eggs, Verjuice, 
Nutmeg, and Ginger, make it into Batrer, roll the 
Artichokes in it; put clarified Batter in a Frying- 
pan, make it hot, and fry them brown: For the 
Sauce pnt Butter in a Pipkin with Verjuice or 
White-wine, Sugar, Ginger, and Cinnamon; keep it 
ſtirring over the Fire till it be thick; and diſh them 
on Toafts of white Bread, pour on the Sauce, and 
ſerve them up. 

97. To pickle ARTICHOKES. 

TAKE Artichokes that are not too ripe, becauſe 
they will then be full of Strings ; when you have pa- 
red them round to the Bottom, let them be boiPd 
tender, take them up, and let them ſtand to cool; 
make a Pickle of White-wine, good ſtale Beer, a 
good Quantity of whale Pepper, and à little * 
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and put all into a Barrel, and keep them cloſe ; they 
will ſerve for boil'd or bak d Meats all the Year. 
* 98. To preſerve Ax TICHOKES. 
Boll the Artichokes in as much Water as is jaſt 
ſufficient to cover them, and put in a proportiona- 
ble Quantity of Salt; then take them off from the 
Fire, and let them ſtand till the foulneſs of the Salt 
be ſettled to the Bottom; then pour the Liquor 
into the Veſſel in which you would keep your Ar- 
tichokes; then blanch them in boiling Water ſo long 
that you can take out the Chokes; then they muſt 
be. waſh'd in two or three ſeveral Waters till they 
are very clean; and (if you pleaſe) you may put a 
Little Vinegar into your Pickle ; then put them into 
the Pickle, pouring upon the Top of it ſame Oil or 
Butter, that no Air may enter. Thus they may be 
preſerv'd for a whole Lear; but before they are 
us'd, you muſt firſt ſteep them in freſh Water to 
take away the Salt. 
99. ARTICHOKES may likewiſe be preſerved dry. 

To do this, when you have ſcalded them and ta- 
ken out the Chokes, as before directed, lay them to 
drain on Grates or Hurdles made of Oſiers; then 
put them into an Oven moderately hot, till they be- 
come as dry as Wood; or they may be dry'd in the 
Sun. Before they are us'd, they muſt be ſeep'd 
two Days in luke-warm Water, by which means 
they will come to themſelves, and be as freſh as at 
firſt, and will reliſh much better, than when they 
are prepar'd the former Way. In blanching them 
off, put in the Water, a little Verjuice, Salt, and 
Butter, or a little good Beef Suet. | 

100. Another Way. 

TAKE very good Artichokes, and with a ſharp 
Knife cut off the Leaves and Chokes, and throw the 
Bottoms into fair Water immediately, or elſe they 
will turn black. When you take them out of the 
Water, put them into Flour, covering them all over 
with it; then lay them one by another in a _— 
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and dry them in an Oven; and when you would 
uſe them, lay them a ſoaking for twenty four Hours, 
and then boil them as other Artichokes; and you 
will find they have not loſt their Taſte. 

101. To fry ARTICHOKES. 

TAKE away the Chokes, cut .them into Slices, 
and give them four or five Turns in boiling Water 
to blanch them; then take them out, and let them 
be ſteep'd in Vinegar, Pepper, and Salt; then dip 
them in beaten Eggs, and flour em well, and fry 
them in Hog's Lard, or clarified Butter, and ſerve 
them up to Table with fry'd Parſley. 

102. ARTICHOKES fd in Paſte. 

WHEN the Artichokes are boil'd, and the Chokes 
taken out, make a Paſte with Flour, Water, Salt, 
and Pepper, and incloſe the Bottoms in it; then let 
them be well fry'd, and ſervd up with fry'd Par- 
ley, and a little Roſe Vinegar. 

103 ARTICHOKEs a la Poivrade, 

LET your Artichokes be very young, which cut 
into Quarters, take out the Choke and blanch them 
in fair Water ; then lay them in a Diſh with Pep- 
per and Salt, and fo ſerve them up. 

104. ARTICHOKE Pye. 

LET the Artichokes be boil'd, then take away the 
Leaves and Chokes, and ſeaſon the Bottoms with a 
little beaten Mace, lay a good Layer of Butter in 
the Bottom of the diſh ; then lay in the Artichokes, 
ſprinkle a little Salt over them, and ſome Sugar; put 
in alſo ſome grated Marrow, rolled up in the Yolks 
of Eggs; then put in a few Gooſeberries, or Grapes, 
and lay large Mace and ſton d Dates at the top; al- 
ſo ſome Yolks of hard Eggs, Suckers, Lettice-ſtalks 
and Citron z then cover it with Butter, and let it 
be bak d, afterwards put in ſcalded White-wine, and 
ſhake it together; then ſerve it up. 

to5. To flew ARTICHOKES. | 

LET the Artichokes be firſt boil'd; then take off 

the Leaves and Chokes, cut the Bottom into quar- 
' ters 
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ters and then lit them; put into a Stew. pan Toaſts 
of Bread, and the Marrow of two Bones, with five 
or fix Blades of large Mace ; two Ounces of Sugar, 
and half a Pound of preſerv'd Plumbs; put in the 
Artichokes, and let them ſtew together for two 
Hours; then put them into a Diſh, and garniſh ir 
with Barberries, and ſerve them up. 
106. ARTICHOKES i Puree. 

LET the Bottoms of the Artichokes be well waſt'd 

and clean'd, then boil them in blanch'd Water, and 


put a good Lump of Butter, kneaded up with Flour 


and Salt, into it; then take them out of the Water, 
and make them into Puree; then ſtrain them through 

Sieve as you do Peas. Then let them over a gen- 
tle Fire in a Stew-pan to ſimmer, with freſh Butter, 
Pepper, Salt, Nutmeg, and Cloves pounded; pur 
in pq arg Thyme, and a Bunch of Parſley, 
with a Bay-leaf. Then take ſome blanch'd Sweet 
Almonds, candy'd Lemon Peel, Yolks of hard Eggs, 
Biskets of bitter Almonds, and ſome Sugar ; pound 
theſe together with a little Orange-Flower-water, 
and, when you are almoſt ready to ſerve it up, mix 
well this Compoſition with your Puree of Artichokes; 
then ſet it a Moment over the Fire, and ſerve it up. 

107. ARTICHOKES with white Sauce. 

Boi your Artichokes as before, and, when 
they are ſufficiently boil'd, toſs up the Bottoms 
with Butter and Parſley, ſeaſoned with Salt and 
white Pepper, make a Sauce for them with the 
Yolks of Eggs, a Drop or two of Vinegar, and a 
little Gravy. 

108. To pickle ASHEN Keys. 

TAKE thoſe which are young and very tender, 
and parboil them in a little fair Water; then take a 
Pint of White-wine, half a Pint of Vinegar, the 
Juice of a Couple of Lemons, and a little Bay Salt, 
and boil them together, ſet it by till it is cold; then 
put your Aſhen Keys into the Pickle, and cover them 


cloſe from the Air. 
109. ASPAs 


AS 


og. ASPARAGUS with Butter. 

Boll your Aſparagus in Water, with a little Salt, 
and take care they be not boil'd too much; when 
they are done, ſet them a draining, and lay them 
in the Diſh z the Sauce muſt be Butter, Salt, Vine- 
gar, Nutmeg, or white Pepper, with the Yolk of 
an Egg, to thicken it, keeping it continually ſtirring ; 
then pour it on the Aſparagus, and ſerve it up. 

110. ASPARAGUS with Cream. 

Cour the Aſparagus into Pieces, and ſcald them, 
as before; then let them be toſs'd up in a Stew- 
pan, with freſh Butter, or Lard ; taking care, that 
they be not too fat; then put to them ſome Cream, 
and a Bunch of Pot-Herbs, and ſeaſon it well be- 
fore they are ſerv'd up; put in the Yolk of one or 
two Eggs to thicken it, into which put a little Su- 
gar, and ſerve them up. 

111. ASPARAGUS with Gravy. | 

CUT the green Part of your Aſparagus into Pie- 
ces of an Inch long, and blanch them a little in boil- 
ing Water; then toſs them up in a Stew-pan with 
melted Lard, Parſley and Chervil chopp'd ſmall, 
and a whole Leek, which muſt be taken away: 
Then ſeaſon them with Salt, Pepper, and Nutmeg; 
let them ſimmer over a gentle Fire, with a little 
good Broth; then take away the Fat, pour over 
them ſome Mutton Gravy, ſqueeze a Lemon over 


them, and ſerve them up. 


112. To make an Amlet of ASPARAGUS. 

BLANCH your Aſparagus, cut them in ſhort Pie- 
ces, fry them in freſh Butter, with a little Parſley 
and Chibols ; then pour in ſome Cream, ſeaſon them 
well, and let them boil over a gentle Fire: In the 
mean time make an Amlet with new laid Eggs, 
Cream, and Salt; when it is enough, dreſs it on a 
Diſh ; thicken the Aſparagus with the Yolk of an 
Egg or two; turn the Aſparagus on the Amlet, and 
lerve it up hot. 


113. To 
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; 113. To pickle ASPARAGUS. 

TAKE large Aſparagus, cut off the white Ends, 
and ſcrape them lightly to the Head, till their green 
Colour appears very plain : Then wipe them with a 
Cloth, and lay them in a broad Pot, throw over them 
ſome Salt, and a little Cloves and Mace: Then pour 
upon them as much White-wine Vinegar as will cover 
them, let them lie in this Pickle nine Days ; then 
put the Pickle into a Braſs Kettle, boil it ; put your 
Aſparagus into it, ſtove them down cloſe, let them 
ſtand a little, then ſet them over the Fire again, till 
they become very green, but let them not boil ſoft ; 
then put them into a large Pan, that they may lie 


5 2 tie them down cloſe, and keep them for 


114. To make a Ragoo of ASPARAGUS Tops. 

Cu off the green Tops of the Aſparagus, and 
blanch them ; then put them into a Sauce-pan with 
ſome thin Cullis of Veal and Ham, with a little E1- 
ſence of Ham, and ſet them to fimmer over a gen- 
tle Fire : Then ſet the Sauce-pan over a Stove, and 
when the Cullis is waſted away pretty well, put in a 
bit of Butter, work'd up with ſome Flour, about the 
bigneſs of a Walnut; keep it moving till the Butter 

is melted, then put in a few Drops of Vinegar. 
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1. BACON Froiſe. | 

B EAT eight Eggs well together with a litt 
Cream, and a little Flour, like other Batter; 
then fry very thin Slices of Bacon, and pour ſome 
of this over them; when one ſide is fry'd, turn the 
other, pour more upon that, and, when both Sides 
are fry d, ſerve it up. | 


To 
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2. To make a BACON Amlet. | 

MINCE the Lean of a boil'd Ham very ſmall 
break half a dozen Eggs into a Baſon, ſe ſon them 
with Pepper and Salt, add ſome Parſley ihred ſmall, 
and a Spoonful or two of Cream; then put in half 
the minc'd Ham, and beat all well together, and 
make your Amlet. Then lay it in a Diſh, which it 
will cover only the bottom of; make a Rim round 
it with the reſt of your minc'd Ham; make a Sain- 
garaz of Slices of Gammon of Bacon well beaten and 
toſs d up with a little melted Bacon and Flour, a 
Bunch of ſweet Herbs, and good Gravy without 
any Salt all ſtewed together, with a little Vinegar 
and a good Cullis added to it when ſtew'd; ftrain 
this, and pour ſome of this Liquor on it, and ſerve 
it hot. 

3- To boil a Gammon of BACON, or any ſalted 
Meat hung in the Smoke, as Neats-tongues, Hogs- 
cheeks, &c. 

SET on a Kettle of Water ; put in three or four 
handfuls of Hay-flowers, or, it you cannot get them, 
Hay ty'd up cloſe in a coarſe Bag or Cloth : This 
will make the Meat of a much finer Colour, more 
tender, ſhort, and mellow. 

4. To make a BACON Tart. 

ME1.T a Pound of fat Bacon in 4 Frying-pan, 
and ſtrain it with the bottoms of two or three Arti- 
chokes, two Macaroons, and the raw Volks of a 


couple of Eggs; ſeaſon with Salt, Pepper, beaten 


Cinnamon and Sugar; then ſet it en the Fire, ftir- 

ring it continually with a Spoon; then put it into a 

Patty-pan upon a very thin Sheet of Paſte, bake it 

for about half an Hour without any Covering of 

Paſte, then ice it over with Icing made of Sugar and 

Orange Flower-water. 

5. To bake a Gammon of BACON. 

Lx it in ſteep all Night in Water, ſcrape it 

clean, and ſtuff it with all manner of ſweet Herbs, 

as Parſley, Thyme, Sage, Savoury, Speet-Marjoram, 
D Penny⸗ 
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Penny- royal, Roſemary, Strawberry- leaves, Violet- 


leaves, and Fenail, c. chop theſe ſmall, and mix 
them with the Yolks of hard Eggs, Pepper and Nut- 
meg beaten, ſtuff it with theſe, and boil it tender : 
When it is cold, pare off the Under-tide, pull off 


the Skin, ſeaſon it with Pepper and Nutmeg, and. 


ut it in a Pye or Paſty, with whole Cloves and 
lices of raw Bacon laid over it, and Butter, cloſe it 
up and bake it. 
6. To broil BACON. 

MAKE up a Sheet of Paper in the Form of a 
Dripping-pan, cut your Bacon into thin Slices, cut 
off the Rind, lay the Bacon on the Paper, put it 
upon the Gridiron, ſet it over a cool Fire, and it 
will broil cleanly. 

7. To dry BACON. 

CUT the Leg of a young Hog with a piece of 
the Loin, and rub it well once a Day for three Days 
with Salt-petre powder'd, and brown Sugar; then 
- falt it well to look red; then let it lie for fix or 
eight Weeks, and afterwards hang it up to dry. 

8. To make BAIN-Marie. 

You muſt take three Pounds of Beef that is very 
lean, three Pounds of Filit of Veal, and one Pound 
of Mutton cut off from the large End of a Leg, and 
take all the Fat from all this Meat, then take a Ca- 
pon and a Partridge, skin them, and fill their Bodies 
with clean-pick'd Rice; then take a well-ſcalded Pan 
big enough to hold all the Meat, and having firſt 
ſeaſon'd your Meat with a little Salt and an Onion 
ſtuck with Cloves, put it into the Pan, and put two 
Quarts of Water to it; then cover the Pan with a 


Lid, and ſtop it very cloſe with Paſte, and put a 


Paper over it, that no Steam may come out : Make 
a Kettle of Water boil, and then put in the Pan, 
keep it boiling for five Hours, and have ſcalding 
Water always ready to pour into the Kettle, as the 
Water boils away, to keep it cover'd ; then take it 
off and ſtrain the Broth through a Sieve, and, when 

It 
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it has ſtood a while, take off the Fat; then ſet it 
over the Fire to ſimmer a while, with ſome Cruſts 
of Bread, then ſerve it up. 

9. To make BALLS of forced Meat. | 
Scl Lamb's Liver, and ſhred it ſmall, with 
Beef Marrow, of each half a Pound ; mix them 
with the Yolks of ſix Eggs beaten, and fix Ounces 
of Spinage ſhred ſmall, Thyme and Savoury chopp'd 
ſmall, of each two Ounces ; Mace, Cloves, and Pep- 
per powder'd, of each two Scruples, and Salt at Diſ- 
cretion; make all up into a Paſte with grated Bread, 
and make it into Balls. 

10. BALLS of forced Meat for a Chicken Pye. 

TAKE the Marrow of Chickens with ſome Crumbs 
of Bread, a little Thyme and Savoury cut ſmall, the 
Yolks of a couple of Eggs well beaten ; ſeaſon theſe 
with Salt, Pepper, Cloves and Mace; then ſcald ſome 
Spinage, drain it well, mince it ſmall, and mix it 
with your other Ingredients to make them of a green 
Colour; then make them into what Figures you 
pleaſe, round or long. 

11. To broil BARBELS. 

SCALE them and draw them, then make ſmall In- 
cifions in their Sides; then rub them over with 
melred Butter, and ſtrew pounded Salt over them 
then broil them on a Gridiron ; make the Sauce of 


3. freſh Butter, Pepper, Salt, Nutmeg, Capers, An- 


chovies, and Cives ſhred ſmall, putting in a little 
Water to thicken it, and alſo a little Water and a 
Drop or two of Vinegar, ſhaking ic continually till it 
is grown thick, and then pour it on your Fiſh ; or 
you may uſe the ſame Sauce as for a roaſted Pike, 
and the ſame Garniture ; which ſee in the Letter P. 
12. To baſh BARBELS. 

BoNR your Barbels, haſh the Fleſh, put it into 
a Sauce-pan, and dry it a little over the Fire till it 

ows white, then mince it with Muſhrooms, Truf- 

» Cives and Parſley very ſmall ; ſet Freſh Butter 


over a Fire in a Suge pay, brown it with * may 
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Flour, then put in your haſh'd Barbles, &9c. Let 
it have two or three Turns, ſeaſon it with Salt, Pep- 
per, and a Slice of Lemon, put in ſome Fiſh Broth 
to moiſten it, and three or four Spoonfuls of Cullis 
of Cray-fiſh or other Fiſh to thicken it, and ſerve it 
up hot for a firſt Courſe. 

13. To few BARBELS. 

— S$SCALD and draw the Barbels, then put ſome _ 
Wine, freſh Butter, Pepper, Salt, and a Bunch of 
ſweet Herbs into the Stew-pan, and put in the Fiſh; 
knead a bit of Butter with a little Flour ; and, 
when they are ready, put it in to thicken the fame, 
and fo ſerve it up. 

Others uſe no Butter, but otherwiſe dreſs them as 
above; and when they are ſtew'd, they ſerve them 
up with a Ragoo made of Muſhrooms, Truffles, 
Morils, Artichoke Bottoms, freſh Butter, Pepper 
and Salt, Broth made of Fiſh, or Juice of Onions. 

14. To dreſs BARBELS au Court Bouillon. 

TAKE a very large Barbel and draw it, but do 
not ſcale it; lay it on a Diſh; and throw on it Vi- 
negar and Salt ſcalding hot; then put into your Fiſh- 
pan white Wine, Verjuice, Salt, Pepper, Nutmeg, 
Cloves, Bay-leaves, Onion, Lemon or Orange-peel, 

ſet it on the Fire, and when it boils very faſt, put 
in your Barbel; and when it is hoil'd enough, take 
it up aad ſerve it dry upon a clean Napkin inſtead 
of a Diſh of Roaſt-meat. Your Garniture is to be 
Parſley or Garden-crefſes. 
15. To make a Pupton of BARBELS. 

SCALE, skin, and bone two or three Barbels, lay 
the Fleſh on the Table with the Fleſh of an Kel, 
ſome Muſhrooms, Parſley and Cives, minced and 

ſeaſoned with Salt, Pepper, Nutmeg, and ſweet Ba- 
fil ſhred ; pound three or four Cloves with a dozen 
Coriander Seeds in a Mortar ; then put in the min- 
ced Fiſh with a good piece- of Butter, and pound all 
together; ſet theſe over the Fire a ſimmering in 
Milk or Cream, and a piece of Crumb Bread as thick 

. as 
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as your Fiſt ; beat up in it the Yolks of four Eggs 
when it is thicken'd enough, and let it ſtand to cool; 
then put into a Mortar the Volks of four or five raw 
Eggs, and the Bread and Cream when it is cold, 
and pound it all well together: Then make a Ragoo 
of Slices of Barbel as follows; firſt peel ſmall Muſh- 
rooms, cut ſome Slices of Barbel, rub them with 
melted Butter, and broil them: Set a Sauce-pan over 
the Fire with a piece of Butter; when it is melted 
put in a little Flour, and brown it ; then put in the 
Muſhrooms, and let them have two or three Turns; 

it in a little Fiſh-broth to moiſten them, and Salt, 

epper, and a Faggot of ſweet Herbs. When your 
Barbel is broil'd, take off the Skin, cut the Fleſh in 
long Slices, put them among the Muſhrooms in the 
lame Pan, with tails of Cray-fiſh, and Aſparagus tops 
blanch'd ; let them ſimmer over a gentle Fire: When 
all is enough, take the Fat off of your Ragoo, and 
put in ſome Cullis of Veal and Ham; then take it off 
the Fire, ſet it to cool; rub a Sauce-pan with freſh 
Butter, ſpread of the Farce over it an Inch thick or 
more, beat up an Egg, and rub it over with it to 
make the Farce lie the ſmoorher, place your Ragoo 
in the bottom, cover the Pupton with the fame Farce, 
rub it over with beaten Eggs, and bake it in an Oven, 
or baking Cover, with Fire over and under it; when 
it is bak'd, turn it upſide down, make a Hole in the 
middle of the Farce the bigneſs of a Five-ſhilling 
Piece; pour in ſome Cullis of Cray-fiſh, and ſerve 
it up hot for a firſt Courſe. 

16. To candy BARBERRIES. 

TAKE the Barberries out of the Preſerve, and 
waſh off the Syrup in warm Water; then ſiſt over 
them ſome fine Sugar, and ſet them in an Oven, or 
over a Stove, to dry, often moving them, and ſtrew- 
ing Sugar upon them till they are dry. 

17. BARBERRIES 20 pickle. 
TAKE Barberries, pick out the worſt to make the 


Pickle look red ; put in both 28 and bay Salt, till 
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the Pickle is ſtrong enough to bear an Egg; boil it 


for half an Hour, then ſtrain it into the earthen Veſ- 
ſel you intend to keep them in; and, when the Li- 


quor is cold, put in the Barberries, adding White- 


wine Vinegar as much as you think needful, and half 
a Pound of brown Sugar ; . tie them down cloſe with 
Leather, and keep them for Uſe. | 
| 18. Another Way. | 
"TAKE the largeſt Bunches, let them ſteep an 


Hour or two in warm Water and Salt; then take 


out the Barberries, put in more Salt, and boil 


up the Water; then let it ſtand to be cool, and 


put in a few Slices of Ginger, a ſmall Lump of A- 
lum; then put in the Barberries, and preſs them 
down with a Stone laid on a Board, cover them 
cloſe, and ſet them by for Uſe. 
19. PARBERRIES 70 pickle. 2 

Prick your Barberries from the Leaves in Cluſ- 
ters, when they are ripe, put them into boiling 
Water, let them lie in it for half a quarter of an 
Hour; then put them into Gallipots, put to them 
a Pickle of White-wine and Vinegar made warm, 
but not too hot. 
ke 20. To make Jelly of BARBERRIES. 
| TAKE three Pound of Barberries, and boil three 
Pound of Sugar to its crack'd Quality; flip in the 


Fruit, and boil the Syrup to a Degree between 


fmooth and pearled, till the Scum will riſe no long- 
er; then put it into a fine Sieve, and let it drain; 
then give the Jelly a boiling, ſcum it, and put it in- 
to Pots, and another thin Scum will riſe, which you 
muſt take off: Let it ſtand two or three Days, 
and cover it with Paper for Uſe. , 
7; 21. To preſerve BARBERRIES. 

LET them be gather'd on a dry Day, take 
the faireſt Bunches, and boil them in a Quart of 
_ Claret till they are ſoft ; ſtrain them, and put in 
fix Pound of Sugar, and a Quart of Water; boil 
them to a Syrup; and having ſcalded your Barber- 
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FO put them into the Liquor, and they will keep 
all the Year. 


22. Another Way. 

AFTER having fton'd your Barberries, to every 
Pound of Barberries take two Pound of fine Sugar 
finely powder'd and ſearſed, lay a Layer of this Sugar 
into a Gallipot, and then a Layer of Barberries 
and ſo do till you have laid all in; then ſtop them 
cloſe for Uſe. g 12 

23 To make Syrup of BARBERRIES. 

P1CK the Barberries, boil and pulp them, then 

ſtrain them, and clarify the Juice; then boil it up 


with] as many Pounds of fine Sugar into a Syrup, 


and, if that does not make it thick enough, you 
may add more Sugar. 

24. BARLEY Broth. | | 

Boir a * of French Barley in three Quarts 
of Water, with ſome whole Spice; when it has 
boil'd a pretty while, put in Raiſins of the Sun and 
Currants what Quantity you pleaſe, when it is boil'd, 
put in ſome Butter, Roſe- water, and Sugar, and ſo 
eat it. 25. Another Way. 

Bo1r your Barley in two Waters, then put in- 
to it a Knuckle of Veal, and to the Broth, Salt, 
Raiſins, a Faggot of ſweet Herbs, whole Mace, and 
Slices of white Bread. | 

| 26. BARLEY Cream. 

Bol a POUND of Pearl-Barley in Water, which 
throw away; then put it in three Quarts of freſh 
Water, and boil it till it is tender; then beat it in 
a Mortar to a Pap, and ftrain it through a Cheeſe- 
cloth, or thin Flannel, rubbing it with the End of 
the Ladle; then put to it half a Pint of good Al- 
mond Milk, ſix Spoonfuls of Roſe-water, and ſwee- 
ten it with Sugar to your Palate. 

27. A very good BARLEY Cruel. 

TAKE three Ounces of Pearl-Barley, of which 
make a Quart of Barley - water; if it be not white, 
ſhaft it once or twice; put in four Ounces of Cur- 
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rants clean pick'd and waſh'd, and, when they are 
plump'd, pour out the Gruel, and let it cool a lit- 
tle; then pur in the Yolks of three Eggs well bea- 
ten, half a Pint of White-wine, and of new thick 
Cream half a Pint, and Lemon Peel; then ſweeten 
it with fine Sugar to your Palate; ftir it gently o- 
ver the Fire, till it is as thick as Cream. 

28. To make BARLEY Portage. 

Lay a Pound of hull'd or Pearl Barley, to ſtecp 
in two Quarts of Milk, boil it a little; then put in 
a Quart of Cream, ſome Salt, Mace, and a Stick of 
Cinnamon, broken into ſmall Pieces ; when it is thick 
enough, ſcrape in fine Sugar, and ſerve it up. 

29. To make a BARLEY Poſſet. 

Boi1r, a Pound of French Barley in three Quarts 
of Milk; when it is boil'd enough, put in three 
Quarts of Cream, ſome Cinnamon and Mace, ſweet- 
en it with Sugar; let it ſtand till it is but juſt warm, 
then put in a Quart of White-wine, froth it up, and 
either eat it with a Spoon, or preſs out the Liquor 
and drink it. 

30. A BARLEY Pudding. | 

TAKE a Pound of hull'd or Pearl Barley well 
waiſh'd, three Quarts of new Milk, one Quart of 
Cream, and half a Pound of double refin'd Su- 
gar, a grated Nutmeg, and ſome Salt; mix them well 
together, then put them into a deep Pan, and bake 


it with Brown Bread; then take it out of the Oven, 


and put into it half a dozen Eggs well beaten, fix 
Ounces of Beef- Marrow, and a Quarter of a Pound 
of grated Bread. Mix all theſe well together, then 
put it into another Pan, bake it again, and it will 
be excellent. 

| 31. To make BARLEY Sugar. 

Boir Barley in Water, ftrain it through a Hair- 
'Sieve, then put the Decottion into clarify'd Sugar 
brought to a Caramel height, or the laſt degree of 
Boiling: Then take it off the Fire, and let the Boil- 
ing ſettle; then pour it upon a Marble-ſtone _ 
| wit 
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with the Oil of Olives; When it cools, and begins 
to grow hard, cut it into Pieces, and roll it into 
Lengths as you pleaſe. 

32. To boil BASES. 

SAVE the Livers and Roes of your Baſes, ſcale 
and waſh them well, then boil them in Water, Wine- 
Vinegar, Salt, a Faggot of ſweet Herbs, ſome whole 
Onions, and Lemons ſlic'd; make a Sauce of drawn 
Butter, whole Mace, whole Cinnamon, a Nutmeg 
quarter'd, and three or four Anchovies diffolv'd with 
them; diſh your Fiſh, pour on the Sauce, and gar- 
niſh with fry'd Oyſters and Bay- leaves. 

33. To make a BATTALIA Pye. 

To make the Cruſt, take half a peck of Flour, 
three Pound of Butter, and boiling Water, and there- 
with form your Pye. Then take Sweet-breads of 
Veal and Lamb, and Lamb- ſtones, cut the large 
Sweet-breads into Pieces about the Bigneſs of an or- 
dinary Walnut; parboil a Calf's or two Lambs 
Tongues, peel and ſlice them; take Slices of a Calf's 
or Lamb's Head. Scollops of Veal or Mutton lard- 
ed with Bacon, three or four Larks ſlit, a few plump'd 
Oyſters; ſeaſon with Salt, Pepper, Mace, and Nut- 
meg ; lay theſe well incermix'd one with the other 
in your Pye: add to theſe Balls, hard Eggs, a good 
Piece of Marrow, large Mace, pickled Barberries, 


and a good Quantity of ſweet Butter on the top 


bake it, and when it comes out of the Oven, boil 
ſome Mace and ſweet Eutter in Mhite- wine, and 
pur into the Pye 
If you would have it a ſweet Pye, leave out your 
Balls and Oyfters, and put in Sugar, and Pieces of 
boil'd Potatoes, Suet, and preſerv'd Lettice, and what 
Sweetmeats you have a mind to. 
| 34. To make a BATTALI1A Pye of Fiſh. 
MAKXeE a very large Pye, and cut with Battle- 
ments, garniſh the Coffin with as many Towers as 
will contain your ſeveral Sorts of Fiſh; dry your 
Coffin well, and waſh it over on the Infide * — 
| 0 


the Head of a Salmon, cut pretty large bey 


BE 
Yalks of Eggs, and flour it in the bottom; then, 
having either broil'd or fry'd your F:ſh brown, place 
ond the 
Gills, in the Middle of your Pye, forc'd and bak'd 
in an Oven: Set the Heads of your Fiſh upon for- 


© ed Meat, and place your ſeveral forts of Fiſh one 


and Dill between every Layer; then fill the Pot 
with good Wine-V inegar. | 


* 


oppoſite to the other in their ſeveral Partitions, and 
pour over all your Fiſh Cockles, Prawns, Oyſters, 
and Perriwinkles boil'd up in their proper Lairs, 
and thicken'd with drawn Butter. Remember to 
lay your forced Heads over the Battlements. 
35. To pickle French BEANS. a 
TAKE Beans that are young, but not very ſmall, 
wipe them with a dry linen Cloth; boil Vinegar 
with Salt, and Horfe-radiſh fliced ; throw the Beans 


in while the Pickle is boiling, and let them boil. 


three or four Minutes; then take them off, and keep 
them cloſe cover d; then take them out, and bail your 
Pickle again once in two Days, two or three times, 
and pour it boiling hot upon the Beans; do the like 
once in three Weeks, and keep them cloſe cover'd. 
36. Another Way. 
Pick off the Stalks of the Beans; ſteep them in 
Vinegar and Salt for nine or ten Days; boil them 
with a Piece of Alum and a little Fennel; when the 
Beans are boiFd enough, take them out, lay them 
by to cool ; when they are cold, put them into a 
Pot, laying Cloves, Mace, Pepper, Ginger, Fennel 


37. To preſerve French BEANS. 
Picx and blanch them; then dry them in the 


Sun, and when they are very well dry'd, lay them in 


a very dry Place. When you woutd uſe them, ſoak 
them for two Days in lukewarm Water and they 
will be almoſt as green as when firſt gather d; then 


- blanch them and dreſs them as uſual. 


38. To make BEAN Tarts. 
MAKE a Puff paſte, and put into your 2 
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then boil green Beans and blanch them, and put in 

your Paſte a Layer of Beans, and a Layer of ſeveral 
Sorts of Sweet-meats, but no Quinces, ſtrEwing a lit- + 
tle Sugar between every Layer; put in ſome Juice 
of Lemon, alſo ſome Marrow feafoned with Salt, 
Cloves, Mace, Nutmeg, candy'd Lemon, or Orange 
Peel; cover the Patties, make a Hole at Top, and 
put in ſome Juice of Lemon; then bake them, and 
when they come out of the Oven, put into them 
ſome White-wine thicken'd with the Yolk of an 
Egg, and a Bit of Butter. Let them be eat hot. 

| 39. Alamode BEEF. 

TAKE out the fat Skin and coarſe from a fleſhy 
Piece of Beef, and when that is done, beat the Beef 
well, and flat it with a Rolling-pin or Cleaver ; then 
lard it quite through with Lardons of fat Bacon, as 
thick as your Finger, and as long as your Meat is 
thick; then ſeaſon it pretty high with Salt, Pepper, 
beaten Nutmegs, Cloves and Mace. 

Boil another Piece of Beef till you have made good 
ſtrong Broth, and put therein a Handful of ſweet 
Herbs, a few Shalots, and a Bay-leaf or two. Then 
take out the boil'd Beef, and put in your Alamode 
Beef, and let it ſtew till the Liquor taſtes well, and, 


if you have more Liquor than will make an End of 


ſtewing it, take ſome of it up, and then put in a Pint 


of Claret, and three Anchovies, and let it ſtew till 


the Liquor thickens, and is as ftrong as you would 

have it, and taſtes well of the Spice; then take it up, 

take out the Bay- leaf and Shalots, and you may eat 

it hot or cold. a 
40. BEEr Alamode in Pieces. 

CUT a Buttock of Beef into Lumps of tio 
Pound, lard them with Groſs Lard ſeaſon d; paſs 
them off brown; then ſtove them in good Liquor 
or Broth, as much as will juſt cover the Meat; 
ſeaſon with Salt, Cloves, Mace, and Nutmeg, and 
a Faggot of ſweet Herbs; and whien tender, ſcum 
all well, and ſerve away hot or cold. 


41. BEEF 


BE 


At. BEEF Scarlet. | 

TAKE a Brisket Piece of Beef and rub half a 
Pound of Bay Salt mix'd with a little White Salt 
all over it; then put it into an earthen Pan or 
Pot; let it lie for four Days, turning it every Day, 
and in that time it will be red; then boil it for four 
Hours, and it will be very tender; ſerve it up with 
Savoys, or with any other kind of Greens, with 
pick'd raw Parſley all round. | 

42. To carbonado, broil, or toaſt BEEF, the Ita- 

lian Faſhion. | 

TAKE Ribs of Beef, cut them into Stakes, and 
hack them; then ſprinkle them with Roſe-Vinegar 
and Elder-Vinegar, and ſeaſon them with Salt, Pep- 
per and Coriander Seed; then lay them one upon 
another in a Diſh, for an Hour, and broil them on a 
Gridiron, or toaſt them before the Fire, and ſerve 
them up with the Gravy that came from them, or 
the Gravy and Juice of Orange boil'd together. 

43. To make BEEF Cullis. 

Ros r a Piece of Buttock of Beef very brown; 
then cut off all the brown part, and beat it hot in a 
Mortar, with the Carcaſes of Partridges, and any o- 
ther Fowl that you have, and Cruſts of Bread; then 

ut it into a Stew - pan, with ftrong Gravy and good 
Broth ; ſeaſon it with Salt, Pepper, Cloves, Thyme, 
ſweet Baſil, and a Piece of green Lemon. Let theſe 
have four or five Boilings up, then ftrain them for Uſe. 

44- To bake BEEF like red Deer to be eaten cold. 

CUT a Buttock of Beef long-ways with the Grain, 
beat it well with a Rolling-pin, and broil it; when 
it is cold, lard it, and marinate it in Wine-Vinegar, 
Salt, Pepper, Cloves, Mace, and two or three Bay- 
leaves, for three or four Days; then bake it in Rye 
Paſte ; let it ſtand till it is cold; then fill it up with 
Butter, let it ſtand for twelve or fourteen Days, 
and then eat it. | 

$154 45. To boil a Rump of BEEF. 
LET it be well rubb'd over with common * 
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all Sorts of Pot-herbs, Pepper, and a little Salt-pe- 
tre, and lie three or four Days; then put it into a 
Pot, according to its Size, and fill the Pot with Wa- 
ter, putting in ſome Onions, Garden Pot-herbs, Bay- 
leaves, Salt, Pepper, and Cloves, put in alſo ſome 
Carrots. When it is boil'd ſufficiently, lay it in a 
Diſh, garniſh it with green Parſley, and ſerve it up 
for the firſt Courſe, 
46. To boil a Rump of BEEF, the French Faſbion. 

PARBOIL your Rump of Beef for half an Hour, 
take it up, and put it into a deep Diſh; cut Gaſhes 
in the Side, that the Gravy may come out; then put 
Salt and Pepper in every Gaſh; then fill up the 
Diſh with Claret, and put in two or three Blades of 
Mace, ſet it over a Chafing-diſh of Coals, and cover 
it cloſe, and let it ſtew for an Hour and half; but 
turn the Meat often: Then take off the Fat; put 
in a Handful of Capers, five or ſix Onions flic'd, 
half a dozen of hard Lettice flic'd, and a Spoonful 
or two of Verjuice. Boil all together, till the Meat 
is tender, and ſerve it up to Table with brown 
Bread and Sippets fry'd in Butter. 

47. BEEF a la Braiſe. 

CuT from the Bones of two or three Ribs of 
Beef, only the fleſhy Part that is next the Chine, 
and take away all the Fat, lard it with pretty large 


- Lardons of Bacon, ſeaſon d with Spices, ſweet Herbs, 


Parſley, young Onions, a ſmall Quantity of Muſh- 
rooms and Truffles ſhred very ſmall. 

Having larded the Beef, bind it about with Pack- 
thread, leſt it ſhould fall to Pieces, when you come 
to take it out of. the Stew-pan. Cover the Bottom of 
the Stew-pan with thin Slices of fat Bacon, and over 
them lay Slices of lean Beef, about an Inch thick, 
beaten well, and ſeaſon'd with Spice, ſweet Herbs, 
Onions, Lemon-Peel, Bay-Leaves, Salt and Pepper. 
Then put in your Beef, laying the fleſhy Side down- 
wards, that it may take the better Reliſh of the Sea- 
ſoning; then ſeaſon the upper Part, as you did the 
lower, 


B E 
lower, and lay over it Slices of Beef, and over them 
Slices of Bacon, as you did at the bottom: Then 
cover the Stew - pan, and cloſe it well all round the 
Edge of the Cover with Paſte; then put Fire over 


it, as well as under the Stew-pan. When the Beef 1 


is ſufficiently ſtew d, take it up, and let it drain a 
little; then lay it in a Diſh and pour the following 
Ragoo upon it. | 

While your Beef is ſtewing, make a Ragoo as fol- 
lows: Take Veal Sweet-breads, Liyers of Capons, 
Muſhrooms, Truffles, Tops of Aſparagus, and Bot- 
toms of Artichokes, toſs theſe up with ſome melted 
Backon, moiſten them with good Grayy, and thicken 
it with a Cullis made of Veal and Gammon of Bacon. 

Sometimes this Beef à la Braiſe is ſerv'd up with 
a haſh'd Sauce, made as follows : 

Shred together, very ſmall, ſome Lean of a Gam- 
mon of Bacon, Muſhrooms, young Onions, a little 
Parſley ; then toſs them up with a little Lard, moi- 
ſten with ſome good Gravy, and thicken with the 
Cullis before mentioned, and pour the Sauce upon it, 
when you ſerve it up. 

Sometimes it is ſery'd up with a Ragoo of Car- 
doons, or of Succory, or of Celery, or of roaſted Qni- 
ons, or of Cucumbers; the laſt of which is made as 
follows. Pare the Cucumbers, then cut them in two 
in the middle, take out the Seeds, then cut them into 
ſmall Slices, and let them marinate for two Hours 
with ſome ſliced Onions, Vinegar, Salt, and Pepper; 
then ſqueeze the Cucumbers in a linen Cloth, then 
toſs them up in a little melted Bacon; when they 
turn brown, put ſome good Gravy to them, and ſet 
them over a Stove to ſimmer; then take the Fat 
from them, and, with a good Cullis made of Veal 
oo of Bacon, thicken and pour it on the 

This Beef 4 1a A is made of all the Pieces 
that grow next the Chine from the Neck to the 
Rump. The foregoing Ragoo of Cucumbers ſerves 


for 


BE 
for all Sorts of Butchers Meat, either roaſted in 4 
whole Joint, or ſtew'd in its own Gravy. 
48. To dreſs a Buttock of BEEF. 

LARD your Buttock with Gammon and other Ba- 
con, well ſeaſon'd with Salt, Pepper, Cloves, Cinna- 
mon, Coriander - Seed, and grated Nutmeg ; alſo Oni- 
ons, Parſley, Shalots, all mix'd together. Let as 
much of theſe as you can be ſtuffed into the Bacon, 
and [ard the Buttock both on the top and underneath; 
then ſeaſon it again with all your Ingredients, and put 
it into a Stew-pan to be marinated a little while with 
Onions, Garlick, Shalots, Parſley, ſweet Baſil, Thyme, 
Slices of Lemons, Verjuice and a little Broth. Let 
it lie in theſe two Hours, then put it in a Napkin 
with thin Slices of Bacon, wrapping it up cloſe, ſo 
that no Fat may enter. Put a Plate in the Bottom 
of the Pot to keep the Napkin and Meat from be- 
ing burnt to the om, and boil it in the Even- 
ing againſt the next Day. To ſeaſon it you may 

t in about two Pound of Leaf Fat of a Hog's Bel- 
4 or of Beef - Suet, putting in ſome White - wine, 
Verjuice, Salt, long Pepper, Ginger, Cinnamon, Nut- 
meg, Slices of Lemon, Onion, Parttey, Bay-Leaves, 
ſweet Baſil, and whole Coriander, Anniſe and Fen- 
nel; when all theſe are put into the Pot, let it be 
covered very cloſe, and let the Beef be ftew'd very 


gently; and, when it is enough, let it cool in its 


own Fat; then make a Godivoe, put it into the Diſh 
in which the Piece of Beef is to be dreſs'd ; then co- 


ver it with the ſame Godivoe, and then put it into 


the Oven for an Hour. Before you ſerve it up, pre- 
3 a well · ſeaſon d Beef-Cullis, and make a round 
le in the Top of the Godivoe, and pour in your 
Cullis ſo that it may penetrate into every Part, and 
the Juice of a Lemon upon that. This Beef may be 
ſerv d up cold in thin Slices, inſtead of Beef Ala Royal. 
49. To collar BEEF. 

TAKE a Piece of Flank Beef, cut it ſquare, and 
pull off the inward Skin; then make a Brine of Wa- 
ter and Bay-ſalt, ſtrong enough to bear an Egg bor 


BE 
the Breadth of a Six-pence. Lay the Beef in this 
Brine for a Week, afterwards rub it all over with 
Salt-petre, then lay it in the Brine for three Days lon- 
ger, then beat groſly an Ounce of white Pepper, a 

large Nutmeg, the Weight of it in Mace, and the 
Weight of both in Cloves, and ftrew on the Beef; 
then roll it up hard, tye it with a Tape, and ſew it 
up in a Cloth; then put it into a long earthen Pot, 
fill it up with half Water and halt Claret, and cover 
it over with a coarſe Paſte, and let it ſtand in a very 
hot Oven for twelve Hours; then take off the Tape 
and roll the Clath very hard about it again, and 
hang it up to cool and drain: You may, if you like 
Herbs, put to it, before you roll it, Thyme, ſweet 
Marjoram, and Parſley ſhred. 

50. To make Dutch BEEx. 

Take Buttock Beef without Bone, eight Pound, 
rub it all over with about ſix Ouuces of coarſe Su- 
gar, let it lie two Days, then wipe it a little; then 
take a Pint of white Salt, a Pint of Salt-petre, and 
fix Ounces of Salt-petre beaten, and rub it well into 
the Beef; then let it lie for three Weeks, turning 
and rubbing it every Day; then ſew it up in a 
Cloth, and hang it up in the Chimney to dry; let 
it be turn'd upſide down every Day, that the Brine 
do not ſettle; atterwards boil it in Pump Water 
till it is very tender. | 

51. To fry Beee. | 

CUT the Beef into Stakes, beat it with the back 
of a ſhredding Knife; then put only the Lean into a 
Frying-pan with juſt ſo much Butter as will moi- 
ſten the Pan; ſet it on a gentle Fire, turning it of- 
ten; and, as the Gravy runs from it, keep pouring 
it out; then fry the Fat by itſelf, and lay it on the 
Lean; then put a little Anchovy, Onion, Nutmeg, 
Pepper, and Claret in the Gravy, and ſtew it a little. 

52. BEEF Stakes to fry. 

Fxy Beef-ftakes, well beaten with a Roller, with 
half a Pint of Ale; ſhred ſome Onion ſmall, and mix 

| 1c 
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it with Salt, and ſtrew them therewith. When they 
are fry'd, take a little Onion, a Shalot, Thyme, 
Parſley, and Savoury, and chop them very ſmall 3 
add ſome grated Nutmeg, then roll up a Piece of 
Butter in Flour, and ſhake it up very thick, and 
ſerve it up. | 
53. Stew'd BEEF. 
Cour your Beef into Pieces of a Pound, and paſs 
it off brown, or you may waſh it and ſtew it in 
good Broth or Water; put in Savoys quartered and 
Cabbage flic'd, Carots and Turnips dic'd ; ſeaſon 
with Salt, Pepper, Cloves and Mace ; and when all 
is very tender toaſt ſome Sippets ; you may, if you 
pleaſe, thicken with brown Butter and Flour, and 
lerve it up. 

74. A ſhort Rib of BEEF farcd. 

WHEN the ſhort Rib is almoſt roaſted, take ſome 
of the Fleſh out of the Middle, mince it ſmall with 
Bacon, Beef-Suet, ſome Herbs, Spice, and good Gar- 
nitures; then farce the Rib betwixt the Skin and 
the Bone with it; then ſew ic up again, that the 
Meat may not fall into the Dripping-pan while you 
are making an End of roaſting it. Garniſh the Diſh 
with Fricandoes or Scotch Collops, in form of larded 
Cutlets, with fry'd Bread; and, when it is ſerv'd up 
at Table, the Skins are to be taken off, that the Meat 


- may be eaten with a Spoon. You may alſo farce it 


with a Salpicon, for which ſee the Directions in the 
Letter S. 
55. A Side-diſh of BEE Filets. 

TAKE Beef Filets larded and marinated with Vi- 
negar, Salt, Pepper, Cloves, Onions, and Thyme, 
roaſt them at a gentle Fire. When they are ready, 
put them into good Gravy with Truffles: Garniſh 
them with Fricandoes, or with marinated Chickens 
or Pidgeons. 

356. To roaſt a Filet of BEEF. 

Tris Filet lies only in the Inſide of the Sirloin 

next to the Chine, and is the tendereſt Part of the 
5 Ox;z. 
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Ox; ſpit this on a ſmall Spit, and do not run it thro? 

the beſt of the Meet; roaſt it gently, and baſte it 

with Butter; catch the Gravy in a Diſh while the 

Beef is roaſting ; in the mean time make a Sauce for 

it with ſweet Herbs and Parſley ſhred ſmall, the 

Lolks of three or four Eggs, an Onion, and ſome 

Orange Peel minc'd : Put theſe into ſweet Butter, 
Gravy, a Spoonful or two of ſtrong Broth and Vine- 

gar; ſtew them all together, then put your Beef in- 
£0 it, and ſerve it hot up to the Table. 

57. To make a Hotch pot of BEEF. | 

TAKE a Brisket-Rand of Beef, ſome Mutton and 
Veal, boil them together in a good Quantity of Wa- 
ter, ſcum it well; then mince Cabbage and ſweet 
Herbs, and flice Carots, and put in, ſeaſon with Salt 
and Pepper ; let them boil till they are almoſt a Jel- 
ly, then ſerve them up on Sippets. 

58. Rump of BEEF rolled. 

TAKE out the Bones, and make a Slit the whole 
Length of it, and ſpread it as much as you can; lard 
it with large Lardons of Bacon well ſeaſoned, then 
make a Farce of the Fleſh of the Breaſts of Fowls, 
Beef-Suet, boil'd Ham and Muſhrooms ; let theſe be 
well ſealon'd with Salt, Pepper, Spices, ſweet Herbs, 
Parlley, and ſmall Onions; add alſo ſome crumbled 
Bread moiſten'd with Cream, and the Lolks of three 
or four raw Eggs: Let theſe be all haſh'd together 
and pownded in a Mortar; fpread this Farce upon the 
Picce of Beef, then roll it up at both Ends, and tye 
it faſt with a String. Garniſh the bottom of your Pot 
or Kettle with Lards of Bacon and thin Slices of Beef 
well ſeaſon'd with Salt, Pepper, Spices, Herbs, O- 
nions, Carots, and Parſnips. Put the Beef into the 
Pot, and cover it wich Beef, Bacon, Spices, Herbs, 
Sc. as under it. Then cover the Pot cloſe, and put 
Fire both under and over it, and let it ſtew for ten 
or twelve Hours. In the men time make a haſh'd 
Sauce with Muſhrooms, Trutfles, ſmall Onions and 
Parſley ; toſs up all theſe in a Sauce-pan with a - 
dle 


* 
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tle melted Bacon, and moiften them with good Gras 
vy; take off all the Fat, and thicken the Sauce with 
a Cullis of Veal and Bacon. When you are ready 
to ſerve it up, put in an haſh'd Anchovy and a tew 
Capers. Take the Beef up, and drain it very well; 
when it is drain'd, put it into a Diſh, pour the 
Sauce upon it, and ſerve it up hot. 

You may alſo ſerve it up with a Ragoo of Calves 
Sweet-breads and Cocks-combs (the Manner of ma- 
king which you have ſet down in the Receipt for 
Beef a la Braiſe) or elſe with a Ragoo of Cucum- 
bers and Succory. 

59. BEEE Stakes rolled 

TAKE three or four large Beef Stakes, and flat 
them with a Cleaver. Make a Farce with the Fleſh 
of a Capon, ſome of a Filet of Veal, and ſome Gam- 
mon of Bacon, both fat and lean ; add to this the 
Fat of a Line of Veal, Sweet-breads, young Onions, 
Parſley, Muſhrooms and Truffles, the Yolks of four 
Eggs, with a little Cream; ſeaſon all theſe very well 
with Spice and Herbs, and haſh them; then ſtrew 


them on your Slices of Beef, and roll it up very 


handſomely, that they may be firm, and of good 
Size; then let them ſtew a good while. When they 
are enough, take them up and drain away the Fat 
very well, then ſlit them in two, and lay them in the 
Diſh, the cut Sides uppermoſt. You may put to 
them a Ragoo, or a good Cullis, 2s you pleale. 

60. To flew @ Rump of BEEF. 

Boil it till tis more than half enough, then take 
it up and peel off the Skin; take Salt, Pepper, bea- 
ten Mace, grated Nutmeg, Parſley, Marjoram, Sa- 
voury, and Thyme ſhred, and ſtuff them in large 
Holes thro” the Fat; and lay the reſt of the Sea- 
loning all over the Top, and ſpread over it the Tolk 
of one or two Eggs to bind it on. Save the Gravy 
that runs out while you are ſtuffing it, and put it to 
a Pint of Claret and ſome Vinegar z put it into a 
deep Pan, fo fit for it, Sat the Liquor will fill it 

2 up 
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up to the top; let it bake for two Hours, then put 
it into a Dith, and pour the Liquor it was bak'd in 
all over it. 

61. To flew a Rump, or fat End of a Brisket 

| of BEEF, the French Faſhion. 

Bo1r, a Rump of Beef, and ſcum it clean, let it be 
cloſe cover'd and ſtew'd for an Hour; then put to it 
Salt, whole Pepper, Cloves and Mace, ſlaſh the Meat 
with a Knife to let out the Gravy; then put in ſome 
Claret, and five or ſix ſlic d Onions; when they have 
boil'd an Hour, put in ſome Capers, or a Handful of 
Broom Buds; and having boil'd half a dozen Cab- 
bage Lettices in Water, put them into your Meat, 
with two or three Spoonfuls of Wine Vinegar, and as 
much Verjuice : Let all ſtew together till the Meat is 
tender, then put Sippets of French Bread in the Diſh, 
and diſh it on them. Take the Fat off the Broth, 
and ſtick it with fry'd Bread. 

62. To flew a Filet of BEEF the Italian Faſhion. 

TAKE the Skins and Sinews from a Filet of Beef, 
put it into a Bowl with White-wine, cruſh it in it 
and waſh it well; then ſtrew upon it a little Pepper, 
and a Powder call'd by the /talians Tamara (which 
is made of one Ounce of Coriander-ſeed, half an 
Ounce of Fennel-ſeed, half an Ounce of Aniſeed, an 
Ounce of Cinnamon, and an Ounce of Cloves, beaten 
into a groſs Powder, with a little Powder of Winter- 
Savoury, theſe all kept in a Glaſs-Vial) and as much 
Salt as will ſeaſon it; mingle all theſe well together, 
and put in as much White-wine as will cover it; 
put a Board on it to keep it down, and let it lie in 
ſteep for two Nights and a Day ; then take it out 
and put it into a Stew-pan with ſome good Broth, 
that is not ſalt, but none of the Pickle; put in 
whole Cloves and Mace, cover it cloſe, let it ſtew till 
it is tender, then ſerve it with as much of the Broth 
as will cover it. 

63. To flew BEEF in Gobbets the French Faſhion. 

TAKE any Piece of Beef, except the Leg, cut it 

in 
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in Bits as big as Pullets Eggs, both of fat and lean 
ſtew it in a Stew-pan with Water, ſcum it clean, and, 
when it has boil'd an Hour, put in Salt, whole Pep- 
per, Cloves and Mace, Carots, Turnips, Parſnips, and 
whole Onions; cover it cloſe, and let it ſtew till it 
is tender, putting in, half an Hour before it is e- 


,nough, Parſley, Thyme, Sweet Marjoram, Spinage, 
Sorrel, and Winter Savoury, and ſome Claret ; then 


diſh it on Sippets, and ſerve it to Table hot: Garniſh 
with Barberries, Grapes, or Gooſeberries. 
64. Olives of BEEF ſflewed and roaſted. 

Cu x Slices off a Buttock of Beef as broad as your 
Hand, hack them with the back of a Knife, lard 
them with ſmall Lard, and ſeaſon them with Salt, 
Pepper, and Nutmeg ; then make a Farce of the 
Volks of hard Eggs, Beef-Suet or Lard, ſweet Herbs, 
Thyme and Onions, all minc'd ſmall, Barberries, 
Grapes, or Gooſeberries minc'd ſmall, and ſeaſoned 
with Salt and the former Spices; mix theſe well to- 
gether, and lay it on the Slices of Beef, roll them 
up round with ſome Caul of Mutton or Veal ; bake 
them or roaſt them: Then put them into a Stew-pan 
with ſome Butter; blow the Fat from the Gravy, 
and put the Gravy into the Stew-pan; and having 
in the mean time blanch'd and boil'd Artichokes, Po- 
tatoes or Skirrets in Claret, put them into your 


Meat, diſh them on Sippets, and ſerve them with 


Slices of Orange, Lemon, Barberries, and Grapes, 

or Gooſeberries. 
| 65. To make a BEE Paſty. 5 
TAKE a ſmall Rump or Sirloin of Beef, bone it, 
beat it very well with a Rolling-pio; then, to five 
Pound of this Meat, take two Ounces of Sugar, rub 
it well in, and let it lie for twenty-four Hours; then 
either wipe it clean, or waſh it off with a little Cla- 
ret, and ſeaſon it high with Salt, Pepper, and Nut- 
meg, put it into your Paſty, and lay over it a Pound 
of Butter ; cloſe up the Paſty, and bake it as much 
as Veniſon, Put the Bones in a Pot with juſt as 
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much Water as will cover them, and bake them to 
make Gravy, and when the Paſty is drawn, if it 
wants Liquor, put in of this Gravy. 

6G. A Way of Eating boil'd BEE P. 

SLICE your Beef as thin as poflible, and alſo an 
Onion or Shalot; then ſqueeze on it the Juice of a 
Lemon or two, and beat all together between two 
Plates as you do Cucumbers; when it is well beaten 
and taſtes ſharp of the Lemon, put it intd a deep 
Diin, pick out the Onion and pour Oil on it, ſhred 
ſome Parſley and ſtrew over it, and garniſh it with 
Lemon, and ſerve it up. 

67. Spring-garden BEEF. | 

CUT a Piece of lean Beef into thine Slices, like 
Scoteh Collops, lard it thick with Bacon; then put it 
into a Pot, with Salt, Pepper, Mace, two or three 
Bay-leaves, and a Bunch of ſweet Herbs, and bake 


it; clear out all the Grayy, and then fill it up with | 


clarity'd Butter. 
68. To flew a Leg of BEEF. | 

LET it be well broken ; then put to it two or 
three Quarts of Water, Salt, whole Pepper, and a 
Bundle of ſweet Herbs; then let it ſtew tor ſeven or 
eight Hours; then pour out all both Meat and 
Broth, into a Pan, and let it ſtand till the next Day; 
then ſet it on the Fire again, and put in a Quart of 
Ale, and let it boil about half an Hour; then take 
it off, and put it in a Diſh with Toaſts upon it. 

69. BEEF Royal. | 

TAKE a Sirloin, or large Rump of Beef, bone it 
and beat it very well; then ſeaſon it with Salt, Pep- 
Per, Nutmeg, Cloves, and Mace, with Lemon-peel, 

hyme, Savoury and Marjoram; then lard the 
Meat quite thro with large Pieces of Bacon; in the 
mean time make a ſtrong Broth of the Bones; then 
put into your Stew-pan a good deal of ſweet Butter 
and brown it; then put in the Meat, and brown it on 
both Sides; then pour in the Liquor with the But- 
ter, put in two Bay- leaves, ſix Truffles, Ox- Palates, 
or 
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or Sweet-breads pull'd in pieces ; and cover the Stew- 
an cloſe, letting it ſtew. till it is tender; then take 
it out and ſcum off all the Fat ; then pour in a Pint 
of Claret, and put in three Anchovies ; then put the 
Beef in again to be made thoroughly hot, and add 
what Pickles you have with fry'd Oyſters; thicken 
your Sauce and pour over the Meat, and {end it up. 
It is to be eaten either hot or cold. 
70. To pot BEEF like Veniſon. 
TAKE a veiny Piece of Beef, cut it into four Pie- 
ces ; pull off the Skin and beat it with a Rolling- 
in; then beat two Penny-worth of Salt-petre, and 
It-prunella the ſame Quantity, very fine, and rub 
it well in the Beef with your Hinds; lay in a Tray 
for two Days, turning it once a Day; then ſeaſon it 
Wy high with Pepper and Salt; then cut ſome 
eef-Suet into long Slices, and ſeaſon them, and lay 
them in the Pot; then lay in the Beef, and break 
two Pound of freſh Butter into ſmall Pieces on the 
top of the Beef; then tye it down and let it be ba- 
ked with brown Bread; when it is bak'd, take it out 
of the Pot with a Skimmer to draw the Gravy from 
it, and put it into a Mortar, and take ont the Veins 
and Skins, and pownd it with a little of the Butter 
that you have skimm'd off; then put it into another 
Pot and pour the Butter over it, keeping the Oravy 


back. If the Butter skimm'd off from it is not ſuffi- 


cient to cover it an Inch thick, clarify as much more 
as will ſuffice, and add to it; let it ſtand four Days 
in a cool Place before you cut it to eat. Veniſon 
is potted the ſame Way, uſing black Pepper inſtead 
of white, and omitting the pownding of it. 
71. Another nice Way. 
TAKE a Breaſt of young Beef, and bone it ; make 
a Brine of three Gallons of Water, fix Handfuls of 
white Salt, three Handfuls of Bay- ſalt, and an Ounce 
of Salt-petre, ſo that it be ſtrong enough to bear an 
Egg. Lay your Beef in the Brine for nine Days; 
then take it out and beat it very well with a Rolling- 
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pin; then ſeaſon it with two Handfuls of white Salt 
bruis'd in a Mortar, an Ounce of Pepper, twenty 
Cloves, an Ounce of Sweet Marjoram dry'd and pow- 
der'd, two Ounces of Bay-berries, ſeven Nutmegs 
ſhred very ſmall, but not pownded, and an Ounce of 
Mace. Dry the Beef very well, mix all theſe toge- 
ther, and ſtrew them over it; then tye it up hard, 
and bind it up tight in a Cloth, and put it in a Pan; 
then take two Quarts of Claret, a Pint of Water, 
and a Pint of Vinegar, and put into it; then cover 
it over with a Lid of Dough ; let it be bak'd with a 
Batch of Bread, and ſtand all Night in the Oven; in 
the Morning take it out of the Liquor, and bind it 
faſter, and hang it up till it is cold. 

; 72. To ſouce BEEF. 

TAKE either Buttock, Chuck, or Brisket of Beef; 
ſeaſon them with Salt and Pepper for four Days; then 
roll them up as even as you can; then tye a Cloth 
Faſt about it, and boil it in Water and Salt till it be 
tender, then take it up and ſouce it in Water and 
Vinegar and a little * and Salt; then put 
it into a Hoop Frame, to faſhion it round and up- 
right ; then dry it in ſome ſmoaky Place, or in the 
Air. When you uſe it, cut it out in Slices, and ſerve 
it up with Sugar and Muſtard. | 

| 73. To make BEEF Pye. 
TAKE Buttock of Beef cut into thin Slices ; then 


mince it ſmall, and pound it well in a Mortar till it 


becomes a Paſte ; then lard it very well with Lard, 
and ſeaſon it with beaten Spice; then make your Pye 
and put in your Beef, adding Butter and Claret Wine; 
tet it be well bak'd. Garnith it with Bay-leaves, and 
ſerve it in cold, with Muſtard and Sugar. 
' 74. To ragoo a Piece of BEEF. 

LARD the hinder-part of a Buttock of Beef with 
thick Lardons of Bacon; put it into a Stew-pan with 
ſome Slices of Bacon at the bottom; ſeaſon with 
Salt, Pepper, Nutmegs, Cloves and ſweet Herbs; 
Foyer it with Bards of Bacon, put in two Pound — 
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good Lard; cover your Pan and ſtew it gently be · 

tween two Fires for twelve Hours; then put in a lit- 

tle Brandy. Garniſh with Pickles and ſerve it up. 
75. Beef a la Viniagrette. 

Takx a large Slice of Beef three Inches thick, 
moſt lean, from the Buttock, or elſewhere ; ſtew it 
with Water and a Glaſs of White-wine, ſeaſon'd with 
Salt, Pepper, Cloves, a Faggot of Herbs, and a Bay- 
leaf; let it boil till moſt of the Liquor is boil'd a- 
way: then ſet it a cooling, and, when it is cold, ſerve 
it up with Stices of Lemon and a little Vinegar. 

76. BEETS. 

ARE a ſort of Root eaten either in Salads, or fry'd 
in the following Manner ; 

77. To fry BEE TS. 

BAKE them in an Oven, peel them, and cut them 
in Slices long-ways, and about half an Inch thick; 
then ſteep them in a thin Batter, made of White- 
wine, fine Flour, Cream, and the Whites and Yolks 
of Eggs (but more Yolks than Whites) ſeaſon'd with 
Salt, Pepper, and beaten Cloves ; let them lie in the 
Batter a little while; then take them out, and drudge 
them with Flour, crumbled Bread, and Parſley ſhred 
{mall ; then fry them, and, when they are dry, ſerve 
them in Plates, with Juice of Lemon. 

You may alſo make a Fricaſſie of them with But- 


ter, Parſley, Salt, Pepper, and Onions. 


78. To make Conſerve of BETONY. a 
TAKE a Pound of Betony, three Pound of fine 
Sugar, beat them in a ſtone Mortar; boil the Sugar 


with two Quarts of Betony- water to the thickneſs of 


a Syrup; then mix them together by little and little 
over a gentle Fire, and make it into a Conſerve, and 
keep it in Glaſſes. a 
79. To make Water of BETONY Flowers. 
TAKE Betony Flowers, ſprinkle them with White- 
wine or Water, let them infuſe for two Days; then 
diftil them in Balneo Marie. © | 
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1 80: To make BIsKkETs. 

TAxx eight Eggs, a lictle Roſe- water, ſome Sack, 
and a Pound of fine Sugar; beat them together for an 
Hour; then put in a Pound of Flour, and half an 
Ounce of Coriander- ſeeds; then beat them well to- 

ether, butter your Pans and put in your Batter, and 

t it into the Oven for half an Hour; then turn 
them, and bruſh them over the top with a little of 
the Eggs and Sugar, that you muſt leave out at firſt 


for that purpoſe, and ſet them in again for a quarter 


of an Hour. | 
$1. Another Sort of BISKETS. | 

TAKE four Eggs, about four Ounces of raſpe 
Sugar, ſome Lemon- peel, and mix all with four or 
five Spoonfuls of bak'd Flour ; lay this Compound 
upon Paper that has been ſtrew'd thick with Sugar, 
and ſtrew Sugar thick on the top; then ſet it in the 
Oven to be dry'd; when they are drawn, cut the 
Biskets in the Form and Bigneſs you would have 
them, pare off the Paper. Theſe Biskets ſerve ei- 
ther to ſet off Fruit, or to garniſh Pyes. | 

82. To make BISKETS another Way. 

Lay the Rind of a Lemon in- boiling Water, till 
it be tender ; take half a Pound of ſweet Almonds 
and blanch them in cold Water, and two Ounces of 
Gum-dragon, which ſoak in fair Water; then pownd 
the Almonds, putting in, as you pownd, the White 
of two Eggs beaten hollow; pownd the Lemon in a 
ſtone Mortar by it ſelf, and put the Gum and the 
Lemon into the Almonds, and mix them very well 
-together ; then beat a Pound of fine Sugar in a Mor- 
tar, with the Almonds, Gum and Lemon, and af- 
terwards add two Pound more of fine Sugar, and 
ſtir it into it with a Spoon; then roll it up in little 
Rolls, and lay them on white Papers, and ſet them 
in the Oven. 

83. To make Jeſſamin BISKETS. 

THE Spaniſh Jeffamin is the beſt, but, if you have 
not that, take Engliſb Jeſſamin Flowers clean Ja 
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from the Stalk; beat them well in a marble Mortar 
and put to them the White of Eggs and powder'd 
Sugar, and lay Sugar under them on a Dith, or on 
Papers, cover them with Sugar, and bake them in 
a gentle Oven. 


84. To make BISsKET Drogs. 

BEAT a Pound of Sugar, the Yolks of four and 
Whites of two Eggs, with a little Sack; then put in a 
Pound of Flour and a few Seeds; mix all well together, 
butter a Paper, lay your Batter on in Spoonfuls, ice 
them with fine Sugar, and ſer them in a gentle Oven. 

85. To make Lisbon BISKETS 

BEAT three or four Eggs, Yolks and Whites; 
then add four or five Spoonfuls of Flour, and as 
much fine Sugar as you can take up between your 
Fingers at four or five times; mix theſe well t 
ther ; then turn your Paſte out upon a Sheet of Pa- 
per ſtrew'd with Sugar, and ftrew the Sugar on the 


'top of your Paſte, bake it in a moderate 'Oven. 


When'bak'd, cut them out into what Forms and of 


what Sizes you pleaſe, and pull off the Paper. 


86. To make Naples BISKETS. ' 
TAKE a Pound of fine Flour, eight Eggs, a Pound 
of double-refin'd Loaf-· Sugar, and two Spoonfuls of 
Damask Roſe- water, and an Ounce of Carraway-ſeeds 


well beaten; let theſe be mix'd well together, and 
made into a fit Thickneſs with fair Water; then put 


them into tin Pans; let them be bak'd in a gentle 
Oven, glazing them over with Water in which Su- 


gar has been diffoly'd. 


87. The Nuns BISKET. | 
TAKE the Whites of twelve'Eggs, and beat them 


to a Froth, a Pound of Almonds, blanch them and 


beat them with the Froth of the 'Whites of Eggs, 


as it riſes; then take the Yolks, and two Pound of 


fine Sugar, and beat them well together ; then mix 
the Almonds with the Sugar and Eggs; then add 
half a Pound of Flour, with the Peel of four Le- 


mons grated, and ſome Citron ſhred ſmall ; put the 


Compo- 
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Compoſition in little Cake-pans, and bake them in a 
quick Oven, and when they are colour'd, turn them 
on Tins to harden the Bottoms; and, before you ſet 
them in the Oven again, fift on them ſome double- 
refin'd Sugar. Let the Pans be butter'd, and fill 
them but half. | 

88. To make Savoy BISKETS. 

TAKE a dozen Eggs, and leave out half the 
Whites; beat them up with a Whisk, and put in 
three Spoonfuls of Orange-flower or Roſe- water; 
and, as you beat it up, ſtrew in a Pound of double- 
reſin d Sugar, which has been beat and ſiſted very fine; 
when the Eggs and Sugar are beaten as thick and 
white as Cream, take a Pound or better of the fineft 
Flour that has been dried and mix'd with the Eggs 
and Sugar, make it in long Cakes, and bake them in 
a cool Oven. 

89. To mate Oucen's BISKET. 

TAKE a Pound and half of Flour, a Pound and 
half of fine Sugar, the Whites of four and twenty, 
and Yolks of eighteen Eggs, put in Coriander-ſeeds 
beaten ſmall at Diſcretion ; mjx theſe well together, 
make them into a ſoft Paſte, you may add a little 
Yeaſt if you pleaſe; lay this Paite on Paper, or in 
Cruſts about two Inches broad and four Inches long, 
ſet them into a moderate Oven, and when they be- 
gin to turn brown, take them out, and lay them on 
a Paper in a dry Place. 

90. BISCO TINs. | 

TAKE the Whites of ſix Eggs, eight Spoonfuls of 
Powder-ſugar, and two of any Kind of Marmalade, 

rticularly of Oranges, Lemons, Apricocks, &c. 

he reſt of the Confection is to be made of fine 
Flour, which muſt be kneaded with the foregoing 
Ingredients till it become a very pliable Paſte; then 
make your Biſcotins of different Figures, round, 
long, in Knots, and whatſoever Forms you pleaſe, 
put them into a gentle Oven, and take them' = as 
| On 
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ſoon as they are of a brown ruſſet Colour, pull off 
the Paper while they are hot. | 

91- Bi SQUE. 

A B1sSQUE is a Soop in Ragoo, which is made ei- 
ther of Quails, Capons, Pullets, or Pidgeons, c. 
Which ſee under their proper Articles, Capons, 
Pidgeons, &c. 

92. A BISQUE of Fiſh. 

TAkkE a large Carp, ſcale and draw it, take off 
all the Fleſh, and pick out all the Bones; then haſh 
the Fleſh ſmall with blanch'd Muſhrooms, and ſet 
it in a Stew-pan a ſtewing in a little Fiſh-broth, with 
Butter, Salt, Pepper, and ſweet Herbs; then make 
a Ragoo of the Milts of Carps, the Livers of Pikes, 
and the Tails and Claws of Cray-fiſh; then lay in 
your Diſh ſome Cruſts of Bread that have been dry'd 
in an Oven, and ſoak them in good Fiſh-broth that 
is prepar'd for that Purpoſe, which you may make 
of the Bones of the Carp from whence you took the 
Fleſh, with Carp, Eel, Tench and Pike, cut in pie- 
ces, and put into a Kettle with Water, Butter, Salt, 
Pepper, an Onion ſtuck with Cloves, and a Bunch 
of ſweet Herbs, all boiPd together for the Space of 
an Hour, and ſtraining thro' a Linen Cloth. When 
the Soop is ſimmer'd enough, garniſh with the Haſh 


and the other Ragoo, and ſerve it up warm. 


93. Another Way. 

TAKE what Fiſh you pleaſe, cleanſe it well; then 
lay it in ſteep for an Hour in White-wine Vinegar, 
a Handful of Salt, whole Spice, a Bunch of ſweet 
Herbs, ſome whole Onions, and a Lemon ſhred; let 
the Fiſh be almoſt cover'd with theſe Ingredients ; 
then put your Fiſh with the Ingredients into a Pot, 
and, when it is about half boil'd, put ſome boiling . 
Water to it; this will make the Fiſh very firm ; 
then fry ſome of the other in hot Liquor; then ha- 
ving made a rich Sauce with Oyſters, Shrimps, Muſh- 
rooms, Capers, a Bundle of ſweet Herbs, two An- 
chovies, two whole Onions ſtuck with Cloves, the 
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Yolk of two Eggs, the Juice of a Lemon, Nutmeg; 
and Horſe-Radiſh ſcrap'd; mix all theſe together 
with two Pound of Butter, and draw it up very thick 
then diſh your Fiſh, and run over your Sauces. Gar- 
niſh your-fry'd Fiſh with Parſley, Horſe-Radiſh and 
flic'd Lemon, and ſerve it up hot. 
94+ To make BLACK Caps. 

TAKE a dozen of large Pippins, or Golden-Run- 
nets, cut them in halves, and lay them ſingle, with 
the flat Sides downward in a pretty large Mazareen, 
as cloſe by each other as they can lie; then ſqueeze 
a Lemon into two Spoonfuls of Orange-flower-water, 
and pour over them ; ſhred ſome Lemon-peel very 
fine, and ſhake between them; then grate over them 
ſome double-refin'd Sugar ; put them into a quick 
Oven, and they will be done in half an Hour. 

95. To make BLACK Puddings. | 

TAKE half a Pint of Oatmeal, two Quarts of new 
Milk, and let it ſteep all Night, or elſe boil it to 
the Thickneſs of a Pudding ; then put two Quarts 
of grated Bread, and two Eggs, a little Salt, Mace 
and Cloyes, Sage, Penny-royal, and other ſweet 
Herbs; mix all theſe well together, then ſtrain inte 
it three quarters of a Pint of Blood; then put in a 
quarter of a Pound of Beef-ſuet ſhred very fine, and, 
if it be not ſoft enough, put in ſome more Milk; 
cut three quarters of a Pound of Lard into long Pie- 
ces; then fill them, and give them a Boil ; then take 
them up, and prick them with a Pin; then boil them 
again till they are fully enough. 

96. Another Way. 

Boir the Umbles of a Hog very tender, take 
ſome of the Lights and Heart, and all the Fleſh a- 
bout them; take out the Sinews, and mince the reſt 
very ſmall, alſo mince the Liver; add four or hve 
Yolks of Eggs, a Pint of Cream, a quarter of a Pint 
of Canary, Nutmeg, Cloves, Mace, and Cinnamon 
finely powder'd, a little Sugar, a few Carraway- ſeeds 
and a little Roſe-water, a good quantity of 1 

at, 


B L 
Fat, and ſome Salt; roll it up about two Hours bes 
fore you put it into the Guts, rinſe them with Roſe- 
water, and ſtuff them. 
97. BLANc-Mangers. 

BLANc-Mangers are us'd in Inter-Meſſes, or for 
middling Dithes, or Out-works, and are made as 
follows. 

Blanch a Pound of ſweet Almonds in ſcalding Wa- 
ter, take off the Husks, and pownd the Kernels into 
a fine Paſte and a ſtone Mortar, putting to them now 
and then a Spoonful of Jelly to keep them from oiling 
(the Way of making which you will ſee in Letter I;) 
when they are very finely beaten, put them into a 
clean Sauce-pan, with a Quart or three Pints of the 
Jelly above-mention'd. Set it on the Fire till it is 
ſcalding hot, breaking your Almonds with your Jelly 
with a wooden Ladle; then ſtrain it either thro' a 
woollen Strainer, or a Napkin, rubbing the Almonds 
thro? as much as you can; then put your Jelly back 
upon the Almonds three or four times, ſtill preſſing 
them through the Strainer, till the Blanc-Manger 
1s become as thick as Cream ; or elſe, when it is 
cold, it will be apt to part, the Jelly falling to the 
bottom, and the Almonds ſwimming at the top; then 
put it up in Jelly Glaſſes, 

Theſe Glaſſes you may ſet betwixt your plain Jelly, 


or put it into a China Bowl for the middle of the 


Diſh, or in cold Plates for the ſecond Courle. 
98. Another Iay. 

MAxE Calves-Feet, and a Hen that is not very 
fat, boil them well together without any Salt; then 
ſtrain them, making it neither too ſtrong nor too 
thin ; then put in ſome Sugar, Cinnamon, and Le- 
mon- peel; then take off the Fat, and boil it a while 
in a Stew-pan ; in the meantime prepare ſome ſweet 
Almonds blanch'd and well pownded, and moiſten'd 
with Milk, that they may not turn to Oil; then 
ſtrain your Blanc- Manger, when it is not too hot, 


with the Almonds twice or thrice; then waſh the 


Sieve 
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Sieve well, and ſtrain them again, that the Liquey 
may be very white; then pour it into a Diſh, an 
ice it over, and draw over it -two Sheets of white 
Paper to take off the Fat ; put to it a little Orange- 
Hower-water, and when it is well congeal'd, garniſh 
it with a little Lemon, and ſerve it up cold to the 
Table. | 
99. A BLANC-Manger of Harts-horg. 
TAKE a Pound of raſped Harts-horn, and boil it 
for a conſiderable time, till the Liquor is become 
clammy; then ſtrain it through a very fine Sieve ; 
then pownd your Almonds, moiſtening them with a 
little Milk or Cream; then ſtrain the Jelly with the 
Almonds three or four times to make it white, and 
put to it a little Orange-flower-water. 
100. To make a BLANC-Manger after the French 
8 Faſhion. | 
Boll a Pike in Water, very tender, mince the 
Fleſh ſmall, then take a Pound of Almond-Paſte, 
and beat it with the Fiſh, and put to it a Quart of 
Cream, the Whites of a dozen Eggs, and ſome gra- 
ted white Bread; mix theſe together, ſtrain them 
with Salt and Sugar, then put them into a Stew-pan 
over the Fire, ſtir it till it is boiled thick, then ſet 
it by till it is cold, ſtrain it again into a Diſh, ſcrape 
Sugar over it, and ſerve it up. 
101. To make BLANC-Meanger the Italian Way. 
TAKE a cold Capon that has been either boil'd or 
roaſted, take off the Skin, mince the Fleſh, and pownd 
it in a Marble Mortar, with blanch'd Almonds ; 
then mix it with ſome Capon-broth and grated Bread, 
ſtrained together with Salt, Roſe-water, and Sugar; 
boil it till it comes to a good Conſiſtence; then ei- 
ther put it into Paſte, or ſtew it up in a Diſh. 
102. To make BLooD-Puddings the Engliſh Way. 
BoiL a Quart of whole Oatmeal in a Quart of 
Milk, and let it ſtand till the next Morning to ſwell ; 
then put to it a Pound and half of Beef-Suet ſhred 
mall; ſeaſon them with Salt and Pepper; vr 
| a little 
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4 little Thyme, a Handful of Parſley, and a Hand- 


ful of Penny-royal, and put them to your other In- 
redients, and mix them well with three Pints of 
og's or Sheeps Blood, and a Pint of Cream; give 
them a Warm over the Fire, fill the Guts, tie them 
up, and either boil or fry them. 
103- To dreſs a BOAR'S-HEAD. 

LET it be well findg'd at the Fire, and ruhb'd 
with a Piece of Brick to take off the Hair; then 
ſcrape it with a Knife, and clean it well ; when this is 
done, bone it, and cut out the two Jaw-bones, and cut 
off the Snout; flit it underneath, fo that it may ſtick 
to the Skin on the top; and take away the Brain 
and Tongue; then take up Salt upon the Point of a 
Knife, and cauſe it to penetrate through all the Parts 
of the Fleſh; put the Head together again, and 
wrap it up in a Napkin and te it; then it into 
a large Kettle of Water made hot, with ſome-Leaf- 
fat of a Hog's-belly, two Bay-leaves, all forts of fine 
Herbs, Coriauder and Aniſeeds, ſome Salt, Nut- 
meg and Cloves beaten, ſome Roſemary and Onion; 
when it is half boil'd, pour in a Quart of good 
Wine, and keep it boiling for twelve Hours. You 
may alſo boil the Tongue with the ſame Liquor; 
when it is ready let it cool in its own Liquor; then 
take it out, and diſh it, and ſerve it up cold, either 
whole or in Slices. 

104. To bake BoARS Fleſh: 

SEASON the Leg of a Wild-boar well (having ta- 
ken out the Bone) lard it with Lard, ſeaſoned with 
Pepper, Ginger and Nutmegs beaten, or lay it in 
ſoak two Days arid parboil it, lay it in à Pye made of 
fine, ſtrong, thick Cruſt ; then ſtrew ſome of the be- 
ſorementioned Spices, and lay on it ſome whole Cloves 
and Bay-leaves, lay on it Slices of Lard, and a good 


deal of Butter; bake it, liquor it with freſh Butter, 


ſtop up the Vent. | 
105. To roaſt @ wild BOAR. 
LAKD it with Slips of on, FR cutting off 
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either Head or Feet, roaſt and eat it with Vinegar 
and Pepper, or Orange, Salt and Pepper. 

Io. To make BOUILLANS. © 

'TAxE. the Breaſts of roaſted Capons or Pullets, a 
Piece of Marrow the Bigneſs of an Egg, ſome Bacon, 
and as much Calves Udder parboil'd ; mince all theſe 
ſmall and ſeaſon them; make ſome fine Paſte, roll out 


' a Piece very thin, and lay on the bottom of the 


Diſh ; wet it over lightly with Water, and lay your 
minc'd Meat, upon it in ſmall Heaps at convenient 
Diſtances; then cover them with the other Piece of 
Paſte, and cloſe up every Parcel by itſelf ; then, with 
a proper Inſtrument, cut them off one by one, and 
ſer the uppermoſt underneath, dreſſing them as if 
they were ſo many little Pyes; then bake them. 
They are to be ſerv'd up to Table hot, either as 
Out-works, or to garniſh Side-Diſhes. | 
109. Divers Ways of BREADING Meats. 

I. GRATE Bread mix d with Flour. 

2. Lemon- peel powder'd, or Orange- peel ſcrap'd 
very ſmall, and mix'd with Flour or grated Bread. 

3. Sweet Herbs dry'd and powder'd, mix'd with 
grated Bread. | 

4. Cinnamon powder'd, mix'd with Sugar, . Flour 
and grated Bread. | 

5. Fennel-ſeeds and Coriander- ſeeds, powder'd, and 
mixed, Sugar and Cinnamon. finely beaten. 

6. Fora Pig, Yolks of Eggs beaten, Pepper, Nut- 
meg and Ginger beaten, mixed with fine Sugar and 
grated Bread. | Ds 

7. Salt, Sugar and Bread mixed. 

108. To make BOUCONS. __ 

FAKE the lean of a Filet of Veal, cut it intolong 
and thin Slices, and lay them on a Table; place ſome 
Birs of Bacon, ſuch as you uſe in larding, and as ma- 
ny of raw Ham, one fat and one lean, the length of 
your Slices of Veal; then ſtrew them all over with 
ſhred Parſley and Cives, and ſeaſon them with Spices 
and ſweet Herbs; then roll the Slices of Veal and 
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Bacon up very handſomely, and ſtew them a 1s Brai/s 3 
When they are ſtew'd, drain the Fat from them; 
put to them a good Cullis, and a Ragoo of Muſh- 
rooms, Truffles, c. and ſerve them up hot. 
8 tog. To make a Bou ro. 

| MAKE a good well-ſeaſon'd Godivoe; lay this, as 
a Lay, upon broad thin Slices of Bacon, ſuch as may 
wrap up your whole Bouton; put to it a good Ra- 
£00 of Veal Sweet-breads, Muſhrooms, Artichoxe- 
bottoms, Truffles and Aſparagus Tops, dreſs'd with 
White Sauce; then cover this again with another 
Layer of Godivoe and Slices of Bacon; then bake it 
either between two Fires, or dreſs it otherwiſe. When 
it is ready, take off the Fat, and put in ſome Le- 
mon-juice : Garniſh it with little farced Rolls, Fri- 
candoes and Marinades intermix'd, and ſerve it up: 

You may do the ſame on Fiſh Days, making the 
Godivoe of Carps, Tenches, Eels and other Sorts of 
Fiſh well minc'd and ſeaſon d. | | 

110. To make French BREAD. 

TAKE half a Peck of fine Flour, three Eggs, ſix 
| of freſh Butter, two Ounces of fry'd Veal- 
Suet, half a Score Spoonfuls of Ale-Yeaſt, an equal 


| Quantity of Milk and Water; temper it pretty hot, 


let it lie half an Hour to riſe, then make it into Loaves 
or Rolls, and waſh it over with an Egg beaten with 
Milk, and bake it with a quick Oven. Or thus : 
TAK Ra Pound of fine Flour, a quarter of a Pint of 
ay Ale-Yeaſt; put the Yeaſt to the Flour with the 
hites of a dozen Eggs beaten, and fix Spoonfuls of 
fine Salt; then warm Milk and Water, and put to 
it, and make it pretty ſtifl. When you have work- 


ed it well,” cover it with a warm Cloth in a Bowl or 


Tray; then make it in Rolls or Loaves, and bake it 


in a quick Oven. When it riſes and begins to look 


brown, take it out and chip off the Cruſt while it 
ee RS 

111. To make Royal BRANDY. | 
-., TAKE Roots of Zedbary, Angelica, Carlina, and 
TAN F 2 Valerian, 
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Valerian, Lignum-aloes, of each an Ounce; and 


Cloves, Cardamum and Fennel-ſeeds, of each half an 
Ounce ; Orange-flowers, Roſemary. and ſweet Mar- 


joram, as much as you can take up at twice between 
two Fingers: Pound what requires pounding, and 
put all into a Matraſs, with a Gallon of Spirit of Wine 


and a Gallon of Malmſey; let it it be macerated |: 
. moderately for two or three Days; then diſtil it in 
a Sand-bank, and afterwards diffolve it in half a 
Pram of Musk and Ambergreeſe. Half an Ounce ! 


of this is enough to be taken at once. 
112. To bake BRAWN to be eaten cold. 


TAKE raw lean Brawn, and as much fat Bacon, | 
mince them ſmall, then pound them in a Mortar with 
a Handful of Sage ſealon'd with 8 and 
then put your Braun into a cold Paſte, lay on Bnt- 4 
ter and Bay-lcaves, make your Pye round and bake it. 


Ginger; add the Yolks of Eggs, and ſome 


| 113. To broil BRAWN. 

CuT a Collar into half a dozen or more Slices 
'round the Collar, put it on a Diſh, ſet it in the Oven; 
when it is enough, ſerve it up with beaten Butter, 
Gravy, Pepper, and the Juice of an Orange. 

114. To ſouce BRAWN. 
TAKE a Brawn about three Years old, cut off the 
Head cloſe to the Roots of the Ears, and cut fine 
Collars off the Side-bones and Hinder-legs, an Inch 


deeper in the Belly than on the Back; bone them, bind 


them up equally at both Ends, let them lie in ſoak 
in fair Water a Night and a Day, put them into boil- 
ing Water, keeping them 2 — ſcumm'd, and, 
after the firſt quick boiling, leſſen the Fire by de- 
grees; let them ſtand over it a whole Night; then 
take them off, put them into deep Hops, and bind 
them with Tape, and, when they are cold, put them 


into Drink made of Oatmeal ground, and Bran boil- | 


ed in fair Water, ſtrain when it is cold through a 
Sieve; put in Vinegar and Salt, and cloſe up the 


Veſſel tight and keep it for Uſe. 
115. To 
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115. To boil BREAMS. 

| Wasx and dry them with a Cloth, then open them, 
gut them, wipe their Inſides clean with a Cloth, but 
do not waſh them; give them three Scotches with a 
+ Knife to the Bone on one ſide only; boil them in as 
much Water, White-wine, hard ſtale Beer and V ine- 
gar as will juſt cover them ; ſeaſon with a good Hand- 
ful of Salt, a Faggot of Winter Savoury, Roſemary, 
Thyme and Parſley, and a Handful of Horſe-radiſh 
Root ſcrap'd; put them not in till the Liquor boils 
up to the Height. For the Sauce, beat up Butter 
with a little of the Liquor; drain your Fiſh, diſh 
them, pour the Sauce over them, ſcrape over them 
Horſe-radiſh and powder'd Ginger, garniſh the Diſh 

with Slices of Lemon, and ſerve it up. 
116. To dreſs a BREAM. | 
AFTER it is ſcaled and drawn, notch the Side of 
it, dip it in melted Butter, lay it on a Gridiron, and 
baſte it frequently with melted Butter ; make a brown 
Sauce with Anchovies, Capers, Cives and Parſley, 
toſs d up in a Sauce-pan with a little Butter; then 


put in a little Fiſh-broth, and thicken it with a 
Cullis that is to be thrown on the Fiſh, but do not put 
the Anchovies in, till you are going to ſerve; when it 
is broiPd enough, ſerve it up with the aforeſaid Sauce. 

You may alſo ſerve it up with a white Ne made 


as you will ſee in the Receipt for a broil'd Barbel : 
You may alſo ſerve it with a good Sauce of Herbs. 
117. To flew a BREAM. 

SCALE and waſh your Bream well, preſerve the 
Blood to ſtew in it, put to it Claret Wine, two or 
three Slices of a Race of Ginger, the Pulp of three 
quarters of a Pound of Prunes boil'd and ftrain'd 
into the Broth, Salt, Vinegar, and a Couple of An- 
chovies, ſame Root of Horſe-radiſh ſtamp'd and 
ſtrained, and ſome ſweet Herbs: Let there be no 
more Liquor than will juſt cover your Fiſh and other 
Ingredients; when it is enough, make a Sauce with 
Butter, a little of the Bream Liquor, beat them up 

| F; together 
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together, then diſh your Fiſh, pour the Sauce upon 
it, garniſh the Diſh with Oranges, Lemons and 
Barberries, and ſerve it up. ++. +; 
| 118. To few a BREAM another Way. 

Having ſcald and cleanſed your Bream, put it 
into a Stew-pan, either whole, or in Pieces; ſtew it 
in White-wine, Water and Beer-Vinegar, as much 
as will juſt cover it, with Salt, Pepper, a Bay-leaf, 
whole Cloves and Mace, a Faggot of Roſemary, 
Winter-Savoury, Sweet Marjoram, Thyme, Parſley, 
an Onion cut in halves, and ſome Butter. When it 
has ſtewed enough, diſh it on Sippets, with Spice 
and ſome Lemon, beat up Butter with ſome of the 
Liquor, and pour over it, garniſh it with grated 
Bread, c. and ſerve it up. - 03 i 
| 119. To pittle BROOM Buds. 

LET your Buds be gathered before they grow 
yellow on the top, ſhake Salt and Water together, 
till all is melted; then put in the Buds, ſtir them 
every Day till they ſink to the bottom, and then 
keep them cloſe covered. | 
4 120. To make BROTH with Fleſh. 

TAKE Slices of Beef, of a Filet of Veal, and of a 
Leg of Mutton roaſted, without any Fat: Pat theſe 
into the Pot when the Water is cold, let it boil over 
a gentle Fire, ſcum it well; then add your Fowls, 
according to what Soop you would have. If it be 
for Biſques, boil in this Broth Chickens, Quails or 
Pidgeons, cach of them by themſelves, with Slices 
of fat Bacon and Lemon to keep them very white : 
And you muſt likewiſe add to your Stock of Broth 
ſome Fowls to ftrengthen it. Let it be ſeaſon d with 
Salt, Roots, Onions, and Cloves, and boil it as long 
as you think fit. ; | | 

This is a general Broth to be us'd to moiſten all 


ſorts of Culliſes made of Fleſh and Legumes. It 
ſerves ſor all ſorts of Soops; it is nothing but 
the dierent Slenes 7s pur £0 them, anil. the . 
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niſhing, whether they be Culliſes or Legumes, that 
diſtinguiſh the different Soops from one another. 
1821. To make Calves-foot BROTH. 
Boll the Feet in juſt ſo much Water as will make 
a good Jelly, then ſtrain it, and ſet the Liquor on the 
Fire again, putting in two or three Blades of Mace; 
t about half a Pint of Sack to two Quarts of 
oth; add half a Pound of Currants pick'd and 
waſh'd, and, when they are plump'd, beat up the 
Volks of two Eggs and mix them with a little of 
the cold Liquor, and thicken it carefully over a gen- 
tle Fite; then ſeaſon it with Salt, and ſweeten it 
with Sugar' to your Palate; then ftir in a Bit of But- 
ter; then put in the Juice and Peel of a freſh Le- 
mon, juſt before you take it off. | | 
| 122. Fat BROTH. | 
Bojr part of a Buttock and Leg of Beef with 


other Meat, and take out the Gravy and Broth, and 


ſtrain it through a Linen Cloth; then boil them a 
ſecond time, and take out the Broth again; keep- 


ing both theſe ſorts hot apart. The firſt will be gogd 


to be put to Capons, young Turkeys, Veal, and other 
farced Meats that are to be ſerv d up in white Pottage. 
Capon ar Veal-broth, ought to be uſed to ſoak 


| young. Pidgeons for Biſque; and with the Broth of 
the Bi 


ſque a Cullis may be made for Pottages a la 


Keine, and a la Royale. And the Broth of farced 


Meats will ſerve to make a Cullis for the ſame forts 
of Meat, viz. young Turkeys and Pullets, Knuckles 
and Breaſts of Veal, and other Joints of Meat that 
ought to be farced and parboil'd. 

The ſecond Sort of Broth is to be put into brown 
Pottages, viz. Ducks, Teals, Rabbets, Ring-doy 
Larks, Pheaſants, Thruſhes, Cabbage, Turnips, an 
other Roots; and the brown Ingredients, which 
ſerve to thicken them, are to be mix'd with the ſame 


Broth. | 
123. To make Fiſh BROTH. 
TAKE Tenches, Carps, Pikes, and Eels, prepare 
F 4 chem 
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them for boiling z then cat them in Pieces, and put 


them into a Kettle with Water, Salt, Butter, an Onion 
ſtuck with-Cloves, and a Bunch of ſweet Herbs. Let 
it boil an Hour and half, then ſtrain it through a 
Napkin, and divide it into three leſſer Kettles. Into 
one of them put the Pickings or Cullings of Muſh- 
rooms, and ſtrain them through a Sieve with a Cullis, 
a ſlic'd Lemon, and ſome fry'd wheaten Flour. 
124. Another Fiſh BROTH. 

SBT ſome Water over the Fire in a Kettle propor- 
tioned to the Quantity of Broth you would make; put 
in the Roots of Parſley, Parſnips, and whole Onions, 

all ſorts of Pot-herbs, « Handful of Parſley and Sor- 
rel, and Butter; let the whole be well ſeaſoned ; then 
pu“ in the Bones and Carcaſes of the Fiſh, the Fleſh 
of which you have uſed for Farces, and alſo the 
Tripes of them being well clean'd, ſome Tails of 
Cray-fiſh pounded in a Mortar, and four or five S 
fuls of the Juice of Onions ; let this be all well ſea- 
ſon'd and boil'd, then ſtrain it through a Sieve z put 
it back into the Kettle, and it hot to ſimmer 
your Soops, to boil your Fiſh and other things. 
125. Jelly BROTH for conſumptive Perſons. 
TAKE a Joint of Mutton, 3 a Filet of 
Veal, and three Quarts of Water ; put theſe in an 
earthen Pot, and boil them over a gentle Fire till 
one half be conſumed; then ſqueeze all together, and 
ſtrain the _ 7 — a — 3 9 
126. A firong and ſavoury BROTH for the Queen. 
TAKE lean Beef, Veal, and Mutton, and a young 
Fowl, ſcum and boil them well; then put in an Onion 
quarter'd, a Shalot or two, ſome Salt, Pepper, and 
* Cloves, ſome Parſley, Mint, Thyme, and Balm, a lit- 
tle bruis'd Coriander-ſced, and ſome Saffron. When 
all the Subſtance is boil'd out of the Meat, take it 
up, and you may drink it, 
127. To make Meagre BROTH for Soop, with Herbs, 
SET on a Kettle of Water, in two or three 


Crults of Bread, and all forts of good Herbs, a 
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it with Salt; put in Butter and a Bunch of ſweet 
Herbs; boil it for an Hour and a half; then ſtrain 
it through a Sieve or Napkin. This will ſerve to 
make Lettice Soop, Artichoke Soop, Aſparagus Soop, 
Succory Soop, and Soop de ſante with Herbs. 
128. To make BROTH of Roots. 
TAKE a Quart of clung Peas, boil them till they 
are tender; then bruiſe them to Maſh; put them in- 
to a large boiling Veſſel that will hold four Gallons 
of Water; hang it over the Fire for an Hour and 
half; then take it off, and let it ſettle ; then take a 
leſſer Kettle, and ſtrain the clearer Puree into it thro' 
a Sieve; and put into it a Bunch of Carots, half a 
Bunch of Parſnips, and a Bunch of Parſley Roots, 
and ſix Onions; a Bunch of Pot-herbs, an Onion 
ſtuck with -Cloves, and ſeaſon. it with Salt. Boil 
all theſe together; then add a Bunch of Chervil, 
another of Sorrel, and two Spoonfuls of the Juice of 
Onions. This Broth is of Uſe to ſimmer all forts 


of Soops made of Legumes. 


129. Hhite BROTH. 
Bo1L a Pullet, and, when it is enough, take it up 
and put it into a Diſh; then boil your Cream with 


' a Blade of Mace, and thicken it with Eggs; then 


put in the Marrow of one Bone, and take ſome of 
the Broth and mingle them together; put to it a 
Spoonful of White-wine, let it thicken on the Fire; 
and put the Pullet hot out of the Broth, and ſet on 
-a Chafing-diſh of Coals, ſerve it. 
130. To make BRUSOLES. N 

TAKE Stakes beaten with the Back of a Knife 
and put them into a Stew-pan with thin Slices of 
Bacon laid underneath; firew over them chopp'd 
Chibbols, Parſley and Spices; then lay another Layer 
of Stakes and ftrew them over as before; then cover 
them all with broad Slices of Bacon, and cover 
Stew-pan cloſe, and put Fire both underneath 

top: 

the Carcaſſes of Partridges; then take 4 


lis with 


cl 
When — are ready, prepare a Cul- 
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all the Fat, lay them in a Diſh and pour the Calls 
over them. 1 ; 2615] 
131. To bake 4 BULLOCK's Cheek to eat cold 
LET your Cheek be well clean'd, then ſtuff it 
with Parſley and ſweet Herbs chopp'd; then put it 
into a Pan with ſome ſtrong Beer, Claret-wine, and 
whole Spice; ſeaſon it with Salt. Cover it and bake 
it; then take out the Bones, and ſerve it up on toaſted 
Bread with ſome of the Liquor. 4" 
132. To bake a BULLOCK's Cheek to eat cold. 
TAKE the Head of a good fat Ox, lay it in Wa- 
ter all Night, then take out the Bones and ftuff both 


the Cheeks with Salt and all ſorts of Spice; then clap 


both the Cheeks together, and put them into a Pot: 
Put in a Qyart of Claret, lay it over with Bay- 
leaves ; cover the Pot, and bake it with Houſhold- 
bread : When it comes out of the Oven, take out all 
the Liquor, and take the Fat of it and ſome melt- 
ed Butter and pour in again; ſerve it up cold, dreſs 
it with Bay-leaves. It is to be eaten with Muſtar 
and Sugar, and will eat like Veniſon. | 
133. To few a BULLOCK's Cheek. 

AFTER it 1s clean'd and bon'd, half roaft it with 
a pretty quick Fire; fave the Gravy and put it into 
a Pipkin with ſome Claret-Wine and ſome ftr 
Broth ; put in ſome Salt, Pepper, Ginger and ſlic 
Nutmeg, with an Onion, or a Shalot or two; let it 
ſtew about two Hours, then ſerve it up on Sippets 
with the Materials it was ſtew'd with. 1 
134. To dreſs a BULLOCK's Head the Italian Way. 

BREAK the Bones fo that the Fleſh may be as 
little mangled as may be, waſh it very clean, and 
let it ſteep three or four Hours; then boil it infair 
Water with Bolonia Sauſages, and a Piece of inter- 
larded Bacon; when it is boil'd tender, diſh them 
up garniſh'd with Greens and Flowers, and ſerve it 
up with Muſtard and Sugar in Saucers. f 

135. To make a Pupton of BUNTINGS. 
TAKE. Buntings according to che Bigneſs Sid 
Viſh, 


BU 

Diſh, truſs them, ſindge and blanch them, lard them 
with fingle Lardons; then fry them off with But- 
ter or Hog's Lard; then ſtew them in a Stew-pan 
with Gravy or Broth, till they are almoſt tender 
then put in $weet-breads cut in large Bits and fry'd, 
a few Muſhrooms and Morills pick'd and waſh'd, and 
ten or a dozen Cheſnuts blanch'd: Then put a 


- quarter of a Pound of Butter, a little Handful of 


lour, and a couple of whole Onions into a Sauce- 
pan, ſet it over the Fire, brown it with a Pint 
of Gravy, then put into the aforeſaid Ingredients, 
having firſt ſeaſon'd them with Salt, Pepper and 
Nutmeg. Let them ſtew till moſt of the Ragoo 
ſticks to the Meat, then take it off the Fire, and ſet 
it to cool. Butter the Bottom and Sides of a Patty- 
- or Sauce-pan, then cut four or five Slices of 

acon as long as your Hand, and about the thick- 
neſs of a Shilling; lay theſe in the ,Bottom and on 
the Sides of your Sauce-pan, at equal Diſtances 
then lay all over it ſome forc'd Meat (the Receipt 
for making which you have in Letter F) half an 


Inch thick, as high on the Sides of your Pan as will 


hold your Buntings and Ragoo. Then put in your 
cold Ragoo and Buntings, placing them with their 


Breaſts downwards; then take out the Bacon, Cloves, 


and whole Onion that was in Brown, and ſqueeze in 
a whole Lemon: Place your Buntings with their 


Breaſts to the middle of the Pan, and put your Ra- 


goo between your Buntings at an equal Diſtance, cover. 
it over an Inch thick with the fame forc'd Meat, 
cloſe it well round the Sides, ſmooth it well with your 
Hand daub'd with an Egg, ſtrew grated Bread on it, 
and fet it into an Oven for an Hour before you want 
it; then looſen it with a Knife from the Sides of the 
Pan ; put it into your Diſh, turning it upſide down, 


ſqueeze over it an Orange, put the Sauce in the mid- 


dle ; garniſh with fry'd Parſley, ſerve it up. 
136. To boil BUSTARDs. 2. 
Ferre 
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whole, with the Pinions ; then mince the Fleſh raw - 


with Beet-ſaet ; ſeaſon it with Salt, Pepper, Nutmeg, 
and ſweet Herbs ſhed ſmall; and mix all together 
with the Yolks of raw Eggs, the Bottoms of boil'd 
Artichokes, roafted Cheſnuts blanch'd, Marrow and 
boiP'd Skirrets cut indifferently ſmall : Then fill their 
Skins with this Farce, and prick them upon the 
Back ; putthem into a deep Bit with ftrong Broth, 
White-wine, large Mace, Artichokes baul'd and 


- quartered, Marrow, Salt, Barberries, Grapes, quarters 
of Pears, and ſome of the Meat made up into Balls; 
en 


cover your Diſh, let them ſtew, and w are 

enough, ſerve them upon Sippets; broth them, gar- 

niſh them with Slices of Lemon and whole Lemon- 

I, run it over with beaten Butter; garniſh the 

> Pic with Cheſnuts, large Mace, and Yolks of Eggs, 

and ſerve it up. 
137. To make Bus TARD Pye. 

BONE it, parboil and lard it, ſeaſon with Salt, 

- Pepper and Nutmeg, lay Butter in the bottom of the 

Pye, add ſome beaten Cloves, then lay in the Fowl, 

ſtrew more Seaſoning over it, lay on a good purge 
of Butter, cloſe it, bake it, and, when it is cold, 


it up with c oy d Butter. 

138. The beſt Way to beat up BUTTER for Spinage, 
| green Peaſe, and Sauce for Fiſh, 

PUT a little Water into a Sauce-pan, juſt enough 
to cover the Bottom, boil it, then put in your But- 
ter; when it is melted, ſhake it round hard, till the 
Butter grows ſo thick that you may almoſt cut it 
with a Knife, then ſqueeze into it the Juice of Orange 
or Lemon, Vinegar of Verjuice, then heat it again. 
This Butter will always continue thick, and never 
turn to Oil, tho' you heat it ſeveral times. 

139. To burn BUTTER for Sauce. 
' SET the Butter over the Fire in a Stew-pan, and 
let it boil till it is as brown as you like it; then ſhake 
in Flour, ſtirring it all the while; then uſe it for 
apy Sauce that is too thin. 


142. To- 
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140. To clarify BUTTER. 

MELT the Butter in a well-glaz'd earthen Veſſd . 
with a very ſlow Fire; put fair Water to it, working 
them well together, and when it is cold take away the 
Curds and Whey at bottom; do this the ſecond time, 
and the third time; if you pleaſe, you may add Da- 
mask-roſe-water, always working them well together ; 
the Butter, thus purified, will be as ſweet as any 
Marrow, and will keep a long time. 5 

141. How to draw BUTTER. 

PuT half a Pint of firong Broth into a Pipkin, 
break into it two Pound of Butter, then ſet it over 
the Fire, and keep it ſtirring with a Ladle; then 
break in two or three Pound more, as you have Oc- 
cafion, and add Liquor proportionable, ftir it conti- 
nually till it be all diſſolv d, and that it looks white: 
If it turn yellow, it is curdled, and you will hardly 
recover it. 

142. How to recover 2 when it is turned 
10 Oi 

Pur a Ladle-full of ſtrong Broth into a Pipkin, 
break half a Pound of Butter into it; when yon have 
drawn it white, put your oily Butter to it, pouring 
it in leiſurely, and ſtirring it at the ſame time, but 
do © overcharge your other Butter with that which 
18 oily. 


well till it become drawn Butter in a Body, then 
take it off and keep it ſtill ſtirring ; in the mean time 
pour off the oily very ſoftly, then ſer it on 
the Fire again, ſtirring it till it become ſtrong, thick 
and white. . 
144+ To make BUTTER'D Leaves. 
BEAT up the Yolks of 2 donna Hay wid be of 


CA 
the Whites, and a quarter of a Pint of Yeaſt ; ſtrain 
them into a Diſh, ſeaſon with Salt and powdered 
Ginger, then make it into a high Paſte with Flour ; 
lay it in a warm Cloth for a quarter of an Hour, 
then make it up into little Loaves and bake them ; 
melt a Pound and half of Butter with a quarter of a 
Pint of White-wine, and half a Pound of Sugar, and 
liquor them with it, | yy | J 
145. To make Parſley, Sage, Thyme, Savoury, or 
Lemon Thyme-BUTTER. 3 
CLARIFY your Butter, as before; then mix it 
with a little of the Chymical Oil of any of the Herbs, 
till the Butter is ſtrong enough to your Taſte or Li- 
king, then mix them well together; this will be a 
great Rarity, and will make the Butter keep a long 
time: This will be much better than the eating the 
Plants with Bread and Butter. | 42 
You may alſo do this without clarifying the But- 
ter, by taking Butter newly made, and working it 
well from its Water-milk and wheyiſh Parts, before 
you put in the Oils. * 
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1. To make CABBAGE Cream. | 

ET a Gallon of Milk over the Fire and ſcum it 

as long as any Froth 'riſes ; then empty it into 
eight or. ten Bowls as faſt as you can, without ma- 
king it froth, then ſet them where the Wind may 
come at them, and, when they are grown cooliſh, 
gather off the Cream with your Hands, crumple it 
together and lay it on a Plate; when you have laid 
four or five Layings one upon another, then wet a 
Feather in Roſe-water and Musk, and ſtroak it over 
it; then fift ſome fine Sugar and grated Nutmeg o- 
ver it, and lay on three or four Layers more; _ 


CA 


ſet all the Milk on the Fire to boil again, and, when 
it riſes up, diſtribute it as you did before in your 
Bowls, and uſe it in like manner: This do for four 
or five times, laying on your Cream, as before, one 
upon another, till it is as high and round as a Cab- 
bage: Let one of the firſt Bowls ſtand, becauſe it 
will be thickeſt and moſt crumpled, and lay on that 
laſt on the top of all: When you ſerve it up, ſcrape 
on Loaf-ſugar. | 
| 2. To farce a CABBAGE. 

BLANCH a light Cabbage in Water, drain it, open 
it carefully ſo that the Leaves be not broken, but 
hang one to another; ſpread them, and in the mid- 
dle put a Farce made of a Slice of a Leg of Veal, 

blanch'd Bacon, the Fleſh of Fowls, the Fat of a 
Ham, ſome haſh'd Muſhrooms and Truffles, Cives, 
Parſley, and a ſmall Clove of Garlick : Seaſon this 
with Spices and Pot-herbs, adding ſome grated Bread, 
a couple of whole Eggs, and the Yolks of two or 
three others, all ſhred very ſmall and pounded in a 
Mortar. When the Cabbage is fill'd with this Farce, 
cloſe up the Leaves and tie it up with Packthread. 
Then put into a Stew-pan ſome Slices of a Buttock 
of Beef, or Leg of Veal well beaten ; lay them as if 
you were to make Gravy of them; put into the Meat 
half a Spoonful of Flour, put in your Cabbage, and 
let them take Colour together; when it is grown 
brown, put in ſome ſtrong Broth and ſeaſon them 
with fine Herbs and Slices of Onion, and pour over 
it a Ragoo of Muſhrooms, or any other of the like 
ſort. Then ſerve it up for a firſt Courſe. 

You may alſo farce a Cabbage meagre with the 
Fleſh of Fiſh and other Garniſhings, as you farce'a 
Carp, or Pike, or other Fiſh, | 

23. To farce a CABBAGE whole. 

TAKE a large white Cabbage, parboil it, take it 
out and let it ſtand to cool; then cut out a Piece of 
the Heart as big as your Fiſt, and fill up the Hole 
with good forc'd Meat, made with Sweetbreads, Mar- 


row, 
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row, Crumbs of Bread, and Eggs, all ſeaſon'd with 
Salt, Pepper, Nutmeg, Thyme and Parfley ; ſtove 
it well in good Gravy for an Hour, and ſerve it up 
to the Table whole ; garniſh with Slices of Ham 
or Bacon broil'd, thicken your Sauce, and pour all 
over. 
You may do the ſame by Lettices, only you muſt 
not ſtove them above half an Hour. 
4+ To make a CABBAGE Pudding. 
' TAKE a Pound of Veal, and ſhred it very ſmall 
with four Pound of Suet, add a good quantity of Salt 
Pepper, grate four Nutmegs : Then take a Plate 

Cabbage half boil'd, beat about a dozen Eggs ve- 
ry well, and mingle all together like a Pudding; put 
it in a Cloth, let it be well boil'd, and fend it up. 

5. To dreſs a CABBAGE in a Rafoo. 
D1vipe a Cabbage in the middle, blanch it in 
hot Water, ſqueeze it, tie it up with Packthread, and 
t it into a Stew-pan, and ſtew it a la Braiſe; when 
it is ſtew d, drain it, untie it, cut it in little Slices 
into a Sauce-pan, and ſet it a ſimmering with ſome 
Cullis of Veal and Ham: Afterwards put in ſome 
Cullis of Veal and Ham to thicken it, and fetve it 
with Meats roaſted, boil'd or ſtewd, or all Diſhes 

of the firſt Courſe, to which Cabbage is proper. 

| 6. CABBAGE Soop. 

Cour your Cabbage into four Pieces; let them be 
about three quarters enough boil'd in Water ; then 
take them up and ſqueeze them with your Hand cleari 
from the Water ; then place them in a large Braſs 
Pan or Diſh, ſo that there may be Room betwixt 
each Piece of Cabbage to take up Soop with a large 
z then ſet them a boiling with as much Gravy 
or Broth as will cover them. Let them ftew for 
two Hours before Dinner; then put a quarter of a 
Pound of Butter and a Handful of Flour into a Sauce- 
pan, ſet it over the Fire, and keep it flirting ; then 


in two Onions minc'd, and fir it again z then 


Put 
add to it a Quart of Veal-grary, boil it a little, and 
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pour it all over your Cabbage. If you pleaſe, you 
may force Pidgeons, with good forc'd Meat made of 
Veal, betwixt the Skin and the Body: Or you may 
take Ducklings, or a Duck truſs'd for boiling; fry 
them off, and ftew them with your Cabbage, putting 
in with them a little Bacon ſtuck with Cloves. When 
it has ſtew'd enough, take off the Fat, ſoak Bread in 

our Diſh with Gravy or good Broth, place your 
Fowl in the middle, and your Cabbage at a Di- 
ſtance. Let your Garniſhing be a Rim, and, on the 
outſide, Slices of Bacon, and a little Cabbage between 
each Slice, and ſo ſerve it up. . 

J. To make Banbury CAK Es. 

TAKXKE half a Peck of fine Flour, three Pound of 
Currants, a Pound of Butter, a quarter of a Pound 
of Sugar, a quarter of an Ounce of Cloves and Mace, 
and three quarters of a Pint of Ale- yeaſt, and a lit- 


tle Roſe-water : Then boil as much Milk as will 


ſerve to knead it, and when it is almoſt cold, put in 
as much Canary as will thicken it; then work it all 
together at the Fire, pulling it in pieces two or three 
times, before you make it up. 

8. The Counteſs of Rutl and's Banbury CAKE. + 

TAKE half a Peck of fine Flour, a Pound of But- 
ter, Nutmegs, Cinnamon fifted, and large Mace, of 
each half an Ounce, five Eggs, leaving out two of the 
Whites, and half a Pint of Ale-yeaſt: Beat the Eggs 


well, ſtrain them with the Yeaſt, and a little warm 


Water into the Flour, then ſtir them together, break 
the Butter in pieces. Make the Water, you knead 
the Flour with, ſcalding hot, and lay it to riſe for a 
quarter of an Hour in a warm Cloth. Then mix in 
five Pound of Currants well dry'd, and a little bea- 
ten Sugar, with a little Ambergreeſe and Musk diſ- 
ſolved in Roſe-water. Break your Paſte in little Pies 
ces, and lay a Layer of Paſte in a Layer of Currants, 
till you have put all in; then mingle them well to- 
gether. Take out a Piece of the Paſte, as it has 
riſen in the warm Cloth, _ the Currants are 
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put in, to lie at the bottom and the top of the Cake, 
which muſt be rolled very thin, and wetted with 
Roſe-water ; cloſe the Covering of them well toge- 
ther, and prick the Top and Sides with a long Pin, 
when the Cake is 7 8 to be ſet in the Oven, cut 

t 


in the midſt of the Sight round about, with a Knife 
an Inch deep; then ſet it into the Oven. 
| | 9. To make a Plum CAKE. 

TAKE half a Peck of fine Flour dry'd in an Oven; 
take'a Pound of Butter, melt it ſoftly in a Quart of 
Cream, beat eighteen Eggs, keeping out ſix of the 
Whites; put to them a little Sack, a little Roſe- 
water, a Pint of new Ale, mix all the Liquors to- 
Ferber, and ſtrain them; take a Pound of Raiſins of 

e Sun ſtoned and ſhred, fix Pound of Currants, 
waſh, pick and plump them before the Fire; then 
take a Pound of Sugar, an Ounce of Mace, half an 
Ounce. of Cinnamon, two Nutmegs, a few Cloves; 
pound all theſe Spices together and ſift them; add 
alſo a quarter of an Ounce. of beaten Ginger, and a 
little Salt; then mix all theſe together, and cover it 
with a Cloth, and let it ſtand before the Fire for a 
quarter of an Heur, and then put it in your Hoop 
to bake. You may put in a Pound of Orange and 
Lemon-peel, and what Suet you pleaſe; when it is 
bak'd, you may ice it. | 

10. To make an extraordinary Plum CAKE. 

Take five Pound of Flour, two Pound of Butter, 
put the Butter into the Flour, five Pound of Cur- 
rants, a large Nutmeg, three quarters of an Ounce 
of Mace, and a quarter of an Ounce of Cloves, 'fine- 
ly grated and beat; take three quarters of a Pound 
of Sugar, twelve Eggs, leaving out three Whites, put 
in a Pint of Ale-yeaſt; then warm as much Cream as 
will wet it, and pour ſome Sack to your Cream, and 
make it as thick as Batter ; then pound three quar- 
ters of a Pound of Almonds, with Sack and Orange- 
flower-water, heat them but groſly ; add a Pound of 
candy'd Citron, Orange and Lemon-peel, mix'd all 
| toge- 
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together; put a little Paſte at the bottom of your 


Hoop, and put it in. 
11. To make Oxford CAKE. 


Dxy half a Peck of Flour, put to it a good Spoon- 


ful of Salt well beaten, with half a quarter of an 
Ounce of Cloves and Mace, a quarter of an Qunce 
of Nutmegs, and half an Ounce of Cinnamon ; fift 
your Salt and Spice, and mix it with your Flour, 
adding three quarters of a Pound of Sugar; then work 
a Pound and halt of Butter into your Flour very well, 
it will take up three Hours working; then put in a 
Quart of Cream, a Pint of Ale-yeaſt, a quarter of a 
Pint of Canary, and three Grains of Ambergreeſe, 
diffoly'd in the Yolks of eight, and Whites of four 
Eggs, and a quarter of a Pint of Roſe-water ; mingle 
all theſe well with the Flour, and knead them well 
together. Lay your Paſte by the Fire for ſome time; 
then put in a Pound of Raifins of the Sun ſtoned and 
minc'd, three Pound of Currantsz make up your 
Cake and bake it in a gentle Oven, let it ſtand for 
three Hours; when it is, bak'd, froſt it over with 
Roſe-water and the White of an Egg beaten toge- 
ther, ſtrew fine Sugar over it, and pur it into the O- 
ven again to ice. | 
12. To make Portugal CAKEs. 
T AKE two Pound of new Butter, twelve Eggs, lea- 


ving out four Whites, work them together with your 


Hand, till the Eggs are thoroughly mix'd with the 
Butter; add to this two Pound of fifted Loaf-Sugar, 
two Pound of fine Flour dry'd, a Pound of Currants 
and ſome beaten Mace; mix all together, butter your 
Pans, fill them and bake them in an Oven ſo mode- 
rately hot, that it will not colour a white Sheet of 


Paper. 
13. To make à good Seed CAKE. 


TAKE a quarter of a Peck of fine Flour, and dry 

it before the Fire, mix it with three quarters of a 
Pound of Sugar, -pownd a quarter of a Pound of Al- 
monds, pour in two Spoontuls of Orange · water, to 
G 2 keep 
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keep them from oiling as you beat them; when they 
are beaten, mix them with the Flour and Sugar; 
then take a Pound and half of Butter, and rub in 
one half dry, and melt the other in a Pint of Cream; 
then take half a Pint of Sack, and put to it half a 
Pint of Ale: yeaſt, and ſet it before the Fire to make 
it riſe; let your. Butter and Cream juſt melt over a 
gentle Fire, and let it grow cool; then make a Hole 
in the middle of the Flour, and pour in your Sack 
and Yeaſt, Cream and Butter; then take nine Eggs, 
leave out four of the Whites, beat and ſtrain them, 
and mix them well with the reſt, and ſet it to the 
Fire to riſe; then put in a Pound and half of ſmooth 
Carraways, cut half a Pound of Citron, Lemon and 
Orange-peel, candy'd into long Bits, and ſtrew it in 
the middle of your Cake: You may add more Sweet- 
breads if you pleaſe; then put it into your Hoop and 
bake it, and ice it if you will. 
14. To make Sugar CAKES. 

TAKE two Pound of fine Sugar, five Quarts of 
Flour, three Pound of Butter work'd in Roſe-wa- 
ter, eight Spoonfuls of Cream, eight Volks of Eggs; 
mingle theſe all together, and work them till it be- 
come a Paſte, make'it into thin Cakes, and bake 
them upon Plates. 

15. Jcing for CAKE. 

Wir the Whites of five Eggs up to a Froth, 
then put in a Pound of ſifted double-refin'd Sugar; 
put in three Spoonfuls of Orange-water, and a Grain 
of Ambergreeſe; whip theſe all the while the Cake 
ftands in the Oven; and when it is drawn, ice it, 
but ſet it not in again. 

16. To make a Paſty of CALVEs Brains. 

CLEANSE the Brains well, ſcald them ; then blanch 
tops of Aſparagus, with a little Butter and Parſley in 


a Sauce-pan, let them ſtand till they are cold, then 


put them with the Brains into the Paſties; add the 
Yolks of half a dozen hard Eggs, and ſome forc'd 
Meat, the Directions for which you will ſe in Let- 
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ter F; ſet them into the Oven; when they are ba- 
ked, ſqueeze in the Juice of a Lemon, pour in ſome 
drawn Butter, and Gravy, and ſerve them up. 

17. To fricaſſy a CALF's Chaldron. 

TAKE a Calf's Chaldron parboil'd, and, when it 
is cold, cut it into little Pieces, about the Bigneſs of 
Walnuts. Seaſon them with Salt, Pepper, Nutmeg, 
Cloves, Mace, an Onion, Tarragon and Parſley ſnred 
ſmall; then fry it with a Ladleful of ſtrong Broth 
and ſweet Butter: Then make a Sauce with Mutton 
Gravy, the Juice of Orange and Lemon, the Yolks 
of Eggs, and ſome grated Nutmeg. Put theſe into 
the Frying-pan to your Chaldron, give it two or 
three Toſſes, then diſh it and ſerve it up. 

18. To make a CALF's Chaldron Pudding. 

PARBOIL your Chaldron, ſet it by till it is cold, 
then mince it ſmall, with half a Pound of Beef-Suer, 
or Marrow; ſeaſon it with Salr, Nutmeg, Cloves, 
and Mace, beaten and mixed with Thyme, Parſley, 
an Onion, and a Piece of Lemon ſhred ſmall; add 
a little Cream, and the Yolks of four or five Eggs : 
Waſh and cleanſe the great Gut of a Sheep very well, 
and lay it in Salt and White-wine half a Day, pur 
your — and Seaſoning into the Gut, and 
boil it. 

19. To make a CALF's Chaldron Pye. | 

LET your Chaldron be firſt boil'd, then minc'd 
{mall with Marrow, and ſeaſon'd with Pepper, Salt, 
Nutmeg, Cloves, and Mace; put in little Verjuice, 
ſome Currants, grated Bread, and a little Sugar, mix 
all theſe well together, put in a little Lemon - peel ſhred 
ſmall, then fill your Pye. 

| 20. To dreſs CALVES Feet. 

Boir four Calves Feet, a bit of Beef, a bit of 
Veal, and the Bottom of a white Loaf, put in Salt, 
three or four Blades of Mace, and a Nutmeg flic'd ; 
after you have ftrain'd the Broth from the Bones 


and Skins, have ſome Rice ready boil'd to ſtir in it; 
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put a boil'd Chicken in the middle, and Sippets in 
the Diſh. 
21. CALVEs Feet Pye. 
Boi Calves Feet very tender, ſlit them, and take 
out the Bones; having rais'd your Pye, lay in a 
Layer of Butter, then a Layer of Calves Feet, then 
a Layer of Raiſins in the Sun ſtoned and ſhred ; then 
another Layer of Feet, then a Layer of Raiſins, as 
before; then take Currants, Citron, Lemon and 
Orange: peel flic'd, ſome Mace, Nutmeg, and Cloves 
beaten, a little Salt, and a little fine Sugar; mix 


theie all together, and lay a Layer of Feet and theſe, 


till you have fill d the Pye; then put in the Yolks of 
half a dozen Eggs boil'd hard, and cut in Pieces, and 
ſtrew them on the top with a thin Layer of Butter, 
and bake it. 
22. A CALVES Foot Pudding. | 
TAKE a couple of Calves Feet, boil them tender, 
ſet them by till they are cold, then mince the Meat 
very ſmall; cut a Penny white Loaf into Slices, ſcald 
a Pint of Cream, ſhred about fix Ounces of Beet- 
Suet very fine ; beat the Whites of two, and Yolks 
of five Eggs very well, add a Handful of Currants, 
Salt, Sugar, and Nutmeg ; then take a Caul of a 
Breaſt of Veal, and fold it like a Sheet of Paper, 
leaving one End open; fill the Caul with the Pud- 
ding, putting in a good Quantity of Marrow with it ; 
then ſew it up in a Cloth, and boil it for about two 
Hours: When it is boil'd, lay it on Sippets with But- 
ter, Sugar, and Verjuice, or Sack ( inftead of Ver- 
juice) ſtick it with Orange and Citron Peel, and 
lanch'd Almonds. | 1 
. 23, To dreſs a CALF's Head. 
- LET the Head be boil'd, till the Tongue will 
I; then cut one half of the Head into Pieces a- 
t the bigneſs of Oyſters; take out the Brains, 
and ſet them by; then ftew the cut Pieces in ſtrong 
Gravy, with a quarter of a Pint or more of Claret 


put in a little Lemon-peel, a Piece of Onion and 


Nutmeg 
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Nutmeg flic'd, and a Handful of ſweet Herbs. Stew 
all theſe together till they are tender. Then take 
the other half of the Head, flaſh it acroſs with your 
Knife, lard it with Bacon, and waſh it ovec with the 
Volks of Eggs; ſtrew over it grated Bread, ſweet 
Herbs, and a little Lemon-peel ; broil it well over a 
Woodcoal or Charcoal Fire, and, when it is enough, 
Put it in the middle of a Dith ; then cut your ſtew- 
ed Meat, and put it into the Stew-pan, with a Pint 
of ſtrong Gravy,with three Anchovies, a good Quan- 
tity of Muſhrooms, a few Capers, and a pretty deal 
of Butter, and a Quart of large Oyſters ; let them 
be ſtew'd in their own Liquor with a Blade of Mace, 
and keep out the largeſt of them to fry, and ſhred a 
few of the ſmalleſt ; then beat the Yolks of Eggs and 
Flour, and dip them in, then fry -them in P 
Lard; cut the Tongue into round Pieces, and make 
little Cakes of the Brains, and dip them in the Eggs, 
and fry. them; then pour the ſtewd Meat into the 
Diſh about the half of the Head, and lay the Tongue, 
Brains, and Oyſters, fry'd with little Bies of criſp'd 
Bacon, Sauſages or forc'd Meat Balls about the Meat. 
Garniſh with Barberries and Horſe-radiſh, and ſerve 
it up. 1 
24. To baſh a CALF's Heade. 
Boi a Calf's Head, till it is almoſt fit to be ea- 
ten; then take it up, and cut it into thin Slices; then 
take a Pint of good Gravy, or ftrong Broth, and half 
a Pint of White- wine; put into it half a Nutmeg 
E a little Mace, two Anchovies, and an Onion 
k with Cloves; let it boil a quarter of an Hour, 
and then ftrain it, and then boil it up again: When 
it boils, put in the Meat, and ſome Salt, and Le- 
mon-peel ſhred fine; let it ſtew a little, and, if you 
. add Sweetbreads to it: Make forc d Meat 
of Veal; mix the Brains with the Lolks of 
Eggs, and fry them to lay for Garniſh. Juſt when you 

are ready to ſerve it up, ſhake in a Bit of Butter. 
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25. A CALF's Head collared and pickled. 

Box the Head, and cleanſe it very well; then 
waſh it with Egg, and ſeaſon it with Salt, Pepper, 
Thyme, Nutmeg and Parſley ; put on ſome forc'd 
Meat, and roll it up and boil it tender; then take it 
ont, and lay it in Sturgeon Pickle; let it he four 
Days, when you may uſe it in Slices as you do Stur- 
| 26. To roaſt a CALF's Head with Oyſters. 

Divide your Calf's Head as cuſtomary to boil, 
take out the Brains and Tongue, parboil them, 
blanch the Tongue, and mince them with a little 
Sage, Beef-Suet, or Marrow, and a few Oyfters 
then add to theſe the Yolks of four or five Eggs 
beaten, Salt, Pepper, Ginger, 3 and grated 
Bread. Parboil your Head, dry it with a Cloth, and 
fill the Scull and Mouth with theſe Ingredients, then 
ſtuff it with Oyſters and ſpit it; as it roaſts, preſerve 
the Gravy, put to it ſome White- wine, a little Nut- 
meg, a few Oyſters, and ſweet Herbs minc'd ; ſet 
theſe over a Chafing-diſh of Coals, put in ſome But- 
ter, and the Juice of Lemon, with a little Salt; beat 
it up thick, diſh your Head, pour on the Sauce, and 
fexye it up. ” 
e. To ſouce a CALr's Head. 

FixsT fcald your Calf's Head, take out the 
Bones, then lay it in Water to ſoak, ſeven or cight 
Hours, changing the Water twice in that time, dry 
it with a Cloth, and ſeaſon it with Salt, and bruiſed 
Garlick ; then roll it up into a Collar, and bind it up 
very cloſe, and boil it in White-wine, Water, and 
Salt; when it is boil'd, put your Liquor in a Pan, 
put in your Head, keep it for Uſe; ſerve it up, ei- 
ther in the Collar, or in Slices, with Oil, Vinegar, 
and Pepper. | 

28. To CANDY any ſort of Flowers. 

TAKE the beſt triple-refin'd Sugar, break it into 
Lamps, and dip it piece by piece in Water; put them 
Into a Veſſel of Silver, and melt them over the F — 
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when it juſt boils ſtrain it and ſet it on the Fire a- 
gain, and let it boil till it draws in Hairs, which 
you may perceive by holding up your Spoon ; then 
put in your Flowers and ſet them in Cups or Glaſſes, 
and when it is of a hard Candy, break it in Lumps, 
and lay it as high as you pleaſe; dry it in a Stove 
or in the Sun, and it will look like Sugar-candy. 
29. To dreſs a CAPON a la Braiſe. 

LET your Capon be truſs'd for boiling ; then lard 
it with large Lardons, well ſeaſon'd ; then lay Bards 
of Bacon, all over the Bottom of a Stew-pan, and 
over them Slices of Beef and Veal, ſeaſon'd with 
Salt, Pepper and Onions, Carots, Parſnips, ſweet 
Herbs, Spices, and Slices of Lemon; then put in 
the Capon, and put the fame Seaſoning over it, as 
vou did under it; ſee that it does not burn, and, if 
there be not Liquor enough in the Stew-pan, you 
may moiſten it with a little ftrong Broth, or with 
Gravy; then make a Ragoo of Fat, Livers, Veal 
Sweetbreads, Muſhrooms, Truffles, Afparagus-tops, 
or Artichoke-bottoms, toſs'd up in melted Bacon, 
and moiſten'd with Gravy ; then take off all the Fat, 
and thicken it with a Cullis of Veal and Ham; then 
take up your Capon, and let it drain, put it in your 
Diſh, and pour your Ragoo upon it, and ſerve it up. 

30. To boil a CAPON. © 

DRAw your Capon, take out the Fat of the Leaf 
clean, waſh it, and fill the Belly with Oyfters ; in the 
mean time, cut a Neck of Mutton in Pieces, boil it, 
and ſcum it well, put in your Capon, and, when it 
boils, ſcum 1t again; ſee that you have no more 
Broth than will juſt cover the Meat; then put in a- 
bout a Pint of White-wine, whole Pepper, Cloves 
and Mace ; then ſtrip three Anchovies from the 
Bones, waſh them and put them in a quarter of an 
Hour before it is enough; you may alſo put in Par- 
fley, and ſweet Herbs. When it is enough, put Sip- 

in the Diſh, take the Oyſters out of the Capon, 
y them in the Broth, and the Capon r 
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dle, ſqueeze into it an Orange or Lemon, and ſerve 
1* up. | 
31. 4 Capitolade of a CAeON, after the Italian 

| Faſhion. 

Boir. Rice in Mutton Broth, till it be very thick 
and put to it ſome Salt and Sugar, Then boil Bo- 
lonia Sauſages very tender, mince them very ſmall, 
add ſome grated Cheeſe, Sugar, and Cinnamon min- 
gled together. Then your Capon being boil'd or 
roaſted, cut it up, and lay it in a Diſh with ſome 

of the Rice, ſtrew on Sauſages and Cinnamon, grated 
Cheeſe and Sugar, and lay on the Yolks of raw Eggs; 
thus make two or three Layings; lay ſome Eggs 
and Butter, or Marrow, on the Top of all, and 2 
it over a Chafing-diſh of Coals, or in a warm Oven. 
32. To dreſs a CAYON with Cray-Fiſh. 

Your Capon muſt firſt be ſtew'd A la Braiſe; 
then make a Ragoo of Muſhrooms, Truffles, and the 
Tails of Cray-fiſh; toſs it up with a little melted 

moiſten with a goed Veal-gravy, and thicken 
it with a Cullis of Cray-fiſh; then take up your Ca- 
pon, let it drain, then put it into a Diſh, and pour 
your Ragoo over it, and ſerve it up. 
Lou muſt be ſure, that you let not your Ragoo 
boil after you have put in your Cray-fifh Cullis, for 
if you do, it will turn, therefore only keep it over 

hot Embers. | 
Il .You may alſo uſe to this, at other Times, a Ragoo 
of young Onions or Cucumbers, Celery or Succory ; 
of the making of which Ragoos, you will find in the 
Articles for Ducks. 
35. CARP or Tench Soop. 

TAKE a couple of Carps, cut one of them in 
Pieces and paſs it off; put to it ſome good Fiſh 
Stock, then force the other, and either bake it gent- 
ly or ſtove it in your Soop; ſeaſon with Salt, Spice, 
Cloves and Mace, and a Faggot of ſweet Herbs 
then put in the Tail of a Lobſter cut into Dice, eb 
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the Milt of your Carp; ſcum it clean and garniſh 
with the Roe fry'd, and Parſley, and fry'd Sippets. 
34. 4 CRAv-fiſo Cullis. 

TAKE a roaſted Capon, and pound it very well in 
a Mortar, put it into a Stew-pan, toſs up ſome Cruſts 
of Bread in melted Bacon, and, when they become 
very brown, put to them ſome Muſhrooms, Ciyes, 
Parſley and Baſil all ſhred very ſmall; mix all theſe 
with your pounded Capon, and make an end of dref- 
ſing them over the Furnace : Put in ſtrong Broth, 
and ſtrain it. | 

35. To roaſt a CArox with faveet Herbs. 

WHEN you have drawn your Capon, put your 
Finger between the Skin and Fleſh to looſen it, take 
grated Bacon, the Quantity of two Eggs, and add 
to it one Truffle, one Muſhroom, a little Parſley, 
Garden Baſil and Cives, all ſhred fine; ſeaſon theſe 
with Salt, Pepper and Spices z; mix theſe well, and 
put them between the Skin and the Fleſh of your 
Capon, and ſew up the End; then bard the Capon 
with Slices of Veal and Ham, putting a little ſweet 
Herbs, Salt and Pepper between; then wrap it up 
in Sheets of Paper, and put it on the Spit and roaſt 
it. Againſt it is roaſted, make a Ragoo of Veal 
Sweetbreads, fat Livers, Muſhrooms, Truffles, Mo- 
rils, Artichoke-bottoms,, Aſparagus-tops in their 
Seaſon, which you toſs up with a little melted Ba- 
con, and ſtrengthen with a good Gravy ; take off the 
Fat, and thicken it with a Cullis of Veal and Ham, 
put your Capon in Diſh, pour on your Ragoo, and 
ſerve it up. After the ſame manner you may dreſs 
Chickens, Ducks, Pheaſants, Partridges or Pidgeons. 

36. To dreſs a CAPON with Oyſters. 

FirsT dreſs your Capon 4 la Braiſe ; then ſet 
ſome Muſhrooms and Truffles a fimmering in Veal- 
gravy, over a Stove, and thicken it with a Cullis of 

eal and Ham; then give your Oyſters two or three 
Turns in their own Liquor over the Fire, to blanch 
ee 


CA 
them well, and put them into the Ragoo you have 
prepar'd, ſet it over the Fire to heat, but do not let 
it boil ; take up your Capon, let it drain, then lay 
it in your Diſh, pour on your Ragoo, and ſerve it 
Warm. 
37. A CAPON larded with Lemons. 

LET your Capon be firſt ſcalded, then take a little 
Duſt of Oatmeal to make it look white; then take a 
Pint of Mutton Broth, a Bunch of ſweet Herbs, two 
or three Dates cut long-ways, ſome Currants par- 
boil'd, a little whole Pepper, a Blade of Mace, and 

N ; thicken it with Almonds, ſeaſon with 
Sugar, Verjuice, and a little Butter; then take up 
the Capon, and lard it with thick Lardons of Bacon 
and preſery'd Lemon, boil it; then put it in a deep 
Diſh, and pour the Broth upon it, garniſh it with 
preſerv'd Barberries and Sippets. 

38. To fricaſie a CAYON. 

Your Capon muſt be firſt either boiled or roaſted, 
and cut up, and the Pinions muſt be taken from the 
Wings, and the Brawn from the Joints. Being thus 
carv'd to lie orderly in the Pan, take the Yolks of 
five Eggs, ſome minc'd Thyme, and flic'd Nutmeg, 
mingle them well, and put them into the Pan, with 
clarify'd Butter half hot, and fry them till they are 
yellow, then turn them; then put the Yolks of 
three Eggs, an Onion cut in Quarters, Anchovies, 
and a little grated Nutmeg into ſome White-wine, 
ſtrong Broth or Gravy ; then pour out what Liquor 
is in 2 Pan, and put to it a Ladleful of Butter; 
put this Layer into your Pan, and keep it continu- 
ally ſhaking over a ſlow Fire, till it grows thick Gf 
it grow too thick, it may be thinn'd with White- 
wine); then put your Fowl into a Diſh, pour in 

our Sauce, garniſh it with Slices of Lemon, a 
d Yolks of Eggs chopp'd ſmall, and ſerve it up. 
39. To make a CArON Paſty. 
Ros r your Capon, let it be cold, take the Fleſh 


from the Bones and flice it, but keep * 
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and Pinions whole. Add to the Fleſh of the Capon 
three Pair of Lamb-ftones, four Sweetbreads, and 
half a Pint of Oyſters; ſeaſon them with Salt, 
Cloves, Nutmeg and Mace, ſweet Marjoram, Pen- 
ny-royal and Thyme minc'd ; lay a Sheet of Paſte 
in your Paſty-pan, and lay the Thighs and Pinions 
on the bottom, and ſtre a minc'd Onion upon them; 
then lay on the Fleſh of your Capon, and the Sweet- 
breads and Lambs Stones upon that, and the Oy- 
ſters cut in halves; and over theſe lay a Handful of 
Cheſnuts boil'd and blanch'd and put Butter upon 
them, cloſe up your Pan and bake it; then put in 
Gravy, ftrong Broth, drawn Butter, Anchovies dif- 
ſolv'd, and ſome grated Nutmeg, garniſh it with Sli- 
ces of Lemon, and ſerve it up. After the ſame man- 
ner you may bake a Turkey. 
40. To make a CAPON Pye. 

PARBOIL a Capon, and lard it with large Lar- 
dons, ſeaſon'd with Salt, Pepper, Spices, ſweet Herbs, 
Cives and Parſley minc'd. Pound the Liver in a 
Mortar with Truffles, Cives and Parſley, ſeaſon'd 
with Salt, Pepper, Spices and ſweet Herbs; d 
all well together, and farce the Body of the 
with it. Lay a Paper at the bottom of your Pye, 
let the Cruſt be pretty thick ; lay pounded Bacon in 
the bottom of the Pye, ſeaſon'd with Salt, Pepper, 
Spices and ſavoury Herbs; then lay in your Capon, 
and ſeaſon it over as you did under, and lay on them 
Slices of Veal, and on them thin Slices of Bacon, 
with ſome ſweet Butter; then cloſe up your Pye, 
and let it ſtand in the Oven two or three Hours. 
While it is baking, make a Ragoo as follows; peel 
and waſh Truffles, cut them in Pieces, put them in- 
to a Sauce-pan; put to them a little Veal-gravy, and 
let them ſtew over a gentle Fire; when they have 
ftew'd enough, put in ſome Cullis of Veal and Ham, 
and a little Efſence of Ham to thicken it. When 
the Pye is bak'd, pull the Paper off the Bottom, cut 
up the Lid, take out the Bacon and Veal, skim = 
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all the Fat, pour in the Ragoo of Truffles, and 
ſerve it up for a firſt Courſe. It may alſo be ſery'd 
up with a Ragoo, either of Cray-fiſh or Oyſters, in- 
ſtead of Truffles. 

41. To ſouce a CAPON. 

TAKE a full-bodied Capon, prepare him as for 
the Spit, then lay it in ſoak four Hours with a Knuc- 
kle of Veal well jointed ; then boil them with a Gal- 
lon of Water, ſcum it well, put in five or fix Blades 
of Mace, two or three Races of ſlic d Ginger, three 
Fennel and three Parſley- roots: When the Capon is 
boil'd, take it up, and put to your ſouc'd Broth a 
Quart of White-wine, boil it cill it is a Jelly ; then 
put it into an earthen Pan, and put your Capon in- 
to it, with three Lemons flic'd; then cover it cloſe 
for Uſe. When you ſerve it, garniſh-with Barber- 
ries, Slices of Lemons, Nutmeg, Mace, and ſome 
of the Jelly. 
| 432. To dreſs CARDOONS. | 

Pick them, cut them in Pieces, and waſh them; 
then blanch them in Water with a little Salt, Slices 
of Lemon, Beef - Suet, and Bards of Bacon; drain 
them, and put them into a Stew-pan, with good 
Gravy, ſome Marrow cut ſmall, a Bunch of ſweet 
Herbs, and a little grated Cheeſe; then ſeaſon and 
ſtew them: When they are tender, take off the Fat, 
brown them with a hot Fire- ſhovel, put a little Vi- 
negar or Verjuice to them, and ſerve them up hot in 
Plates or little Diſhes. 
| 43. To make a Ragoo of CARDOONS. 

HAVING pick'd and clean'd your Cardoons, boil 
them in a large Pot half full of White-wine, with a 
Lump of Butter work'd up with a little Flour, Salt, 
an Onion ſtuck with Cloves, and two or three Slices 
of fat Bacon, but do not put in the Cardoons till the 
Water boils; when they are ſomething more than 
half boil'd, take them up, and let them drain, then 
ſet them a fimmering in a Sauce-pan over a gentle 
Fire, with ſome thin Cullis of Veal and Ham 2 
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are enough, ſet them over a Fire, and when 
the Cullis is pretty well boil'd away, put in a Bit of 
Butter as big as a Walnut, work'd up with a little 
Flour, and keep it moving till the Butter is melted. 
| 44. To boil a CARP. 

SCALE it, gut it and fave the Blood in Claret, 
then boil it in a good reliſh'd Liquor half an Hour, 
make Sauce with the Blood, Claret and good ſtrong 
Gravy, three or four Anchovies, a whole Oni 
Shalots ſhred, a little whole Pepper, a Blade of Mace, 
a Nutmeg quartered, let all theſe ſtew together; 
then melt the Butter, thicken it, let your Fiſh be 
well drain'd, put to the Sauce and add ſome Juice of 


Lemon. 
45. To broil a CARP. 

' WHEN your Carp is prepar'd, rub it over with 
melted Butter, and ftrew it with Salt, then lay it on 
the Gridiron : In the meantime prepare a Sauce of 
drawn Butter, Anchovies, Capers, Vinegar and flic'd 
Lemon, ſeaſon d with Pepper, Salt and Nutmeg. 

You may alſo ſerve it with a Sauce made of freſh 
Butter, Pepper, Salt, Parſley and Cives ſhred ſmall, 
and Fiſh-broth, or a thin Pzree : Toſs up all theſe 
in a Stew-pan, put your Carp into it, and ſerve it 
up with Juice of Orange. 
436. To make a Bisk or Pottage of Cares. 
PRO VIDE a dozen of ſmall Carps and one large 
one, draw them, take out the Milts, flay the ſmall 
Carps, cut off their Heads, take out their Tongues, 
pick the Fleſh from the Bones, put to it a dozen 
large Oyfters, and the Yolks of three or four hard 
Eggs; ſeaſon with Salt, Cloves and Mace; maſh 


theſe all well together, and make it into a ſtiff Paſte, 


with the Yolks of Eggs, roll the Paſte up in Balls, 
lay them in a Stew-pan, put to them the Tongues 
and Milts of your Carps, three or four Anchovies, 
and twenty or thirty large Oyſters, with about half 
a Pound of freſh Butter, a litcle White-wine, a whole 


Onion, and the Juice of one or two Lemons, and ſet 
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them over a gentle Fire to ftew. In the meantime 
ſcalp and draw your large Carp, lay it with the 
Heads of your other Carp in a deep Pan, pour to it 
ſo much White-wine Vinegar as will cover it and be 
ſufficient, to boil it in; ſeaſon it with Salt, Pepper, a 
Race of Ginger, whole Mace, an Onion or two; and 
a Lemon ſhred ; put in alfo a Bunch of ſweet Herbs, 
let your Carp lie in this for half an Hour. Put this 
Liquor, with the Seaſoning, into a Stew-pan, lay in 
your Carp, when it boils; let it ſtew gently, and af- 
ter ſome time put in your Heads. When it is ſtew'd 
enough, take it off and let it ſtand by in the Stew- 
pan; then to dreſs your Bisk, let a large Silver Diſh 
over a Chafing-diſh, put in Sippets, and a Ladleful 
of Broth ; then lay your Carp in the middle of the 
Diſh, with the Heads of the other twelve Carps round 
it, and the Milts, Tongues and Oyſters ; then pour 
in the Liquor, in which the Balls, "Tongues, c. 
were ſtew d, and ſqueeze in the Juice of a Sevil O- 
range or Leman: Garniſh with Slices of Orange or 
Lemon, and pickled Barberries, and ſerve it up to 

able. | 
47. To dreſs a CARP au Court- Bouillon. 

WHEN the Carp is ſcal d and drawn, pull out the 
Fins, put it in an earthen Pan, and throw ſome ſcald- 
ing hot Vinegar, and Salt it. Boil it in White- 
wine and Vinegar, with Butter, Pepper, Onion, 
Cloves and a Bay-leat; when it is boil'd, garniſh 
with Parſley, ſerve it up in a clean Napkin for the 
firſt Courſe. | 246 

48. 4 CAxx a demi Court- Bouillon. 

CuT the Carp into four Quarters, leaving the 
Scales on ; then boil it in Wine, a little Vinegar and 
Verjuice, Salt, Pepper, Cloves, Nutmeg, Chibbols, 
Bay- leaves, burnt Butter and Orange - peel: Boil the 
Broth till there is but a ſmall quantity left; put in 
ſome Capers, and, when you ſerve it, garniſh with 
Slices of Lemon. * 
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49. To make a Florendine of CARPS. 

TAKE the Yolks of half a dozen Eggs, and three 
quarters of a Pound of Butter, and work them up 
in a quarter of a Peck of Flour; dry it, add as much 
Water as will make it into a Paſte, make it up as 
near as you can in the Form of the Fiſh. Scale a 
Carp alive, ſcrape off the Slime, draw it, take away 
the Guts and Gall, ſeaſon it lightly with Salt, Pep- 
per and Nutmeg, put the Milt into the Belly, lay it 
into the Pye; lay on it Dates ſliced in halves, Bar- 
berries, Raiſins, Orange and Lemon fliced and But- 


ter, cloſe it up, bake it; when it is almoſt bak'd, li- 


quor it with Butter, Claret, White-wine, Verjuice 
and Sugar. Ice it over and ſerve it up hot. 
50. To fry a CARP. 

SCALE it, draw it, and lit it in two, ſtrew it over 
with Salt, and drudge it well with Flour ; then fry 
it in clarify'd Butter. When it is fry'd, you may 
either ſerve it up dry, to be eaten only with the Juice 
of Orange; or you may make for it a Ragoo of the 
Milts of Carps or other Fiſh, Muſhrooms and Arti- 
choke-· bottoms: Fry ſome thin Slices of Bread and 
put them into the Sauce; put in alfo ſome Capers 
and fliced Onions, and boil them together. Put your 
Carp into the Diſh, pour the Ragoo upon it, gar- 
niſh it with Slices of Lemon and fry d Cruſts of Bread, 
and ſerve it up. 

51. To harſh a CAKR Tr. 

LET the Carp be ſcal'd, skinn'd and bon'd ; haſh 
the Fleſh; put it into a Sauce-pan, and dry it over 
the Fire till it grows white z then lay it on the Ta- 
ble; take Muſhrooms, Truffles, Cives and Parſley, 
thred them very ſmall, mix them together and put 
to it; ſet ſome freſh Butter in a Sauce-pan over a 
Stove, put a little Flour to it and make it brown z/ 
then put in your Haſh, let it have two or three 
Turns over the Fire; ſeaſon it with Pepper, Salt, 
and a Slice of Lemon, moiſten with good F:ſh-brath 
and thicken with three Spoonfuls of a Cullis of 
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Cray-fiſh or other Fiſh, then ſerve it hot for a firſt 
Courſe. 

After the fame Manner are Haſhes made of Rab- 

bets, Trouts, Salmon, and all white Fiſh. 
52. To marinate a CARP. 

SCRAPE, wath, cleanſe and dry your Carp, ſplit 
it down the Back, flour it and fry it criſp in Sallet- 
Oil; then lay it in a deep Diſh; then put White- 
wine Vinegar into a Pipkin, with Salt, Pepper, flic'd 
Ginger, Nutmeg, whole Cloves and large Mace, with 
a Bundle of all torts of ſweet Herbs; boil all theſe 
together a little, and pour it on your Fiſh, then pre- 
ſently cover it cloſe for two Hours, then lay ſome 
Slices of Lemon on it, and keep them cloſe cover'd 
for Ule. 

53. To flew CARrs a la Royale. 

WasH them, gut them, lay them into a Marinade 
of Claret, Salt, Vinegar, whole Spice, whole Oni- 
ons, Lemon-peel ſhred, and Horſe - radiſh ſcrap'd : 
Then ſet them a ſtewing gently for three quarters of 
an Hour; then beat ſome Butter up in a Sauce-pan, 
with ſome of the Fith-broth, a couple of Anchovies, 
Shrimps and Oyſters. Diſh your Carps on Sippets, 


pour this Sauce over them; garniſh the Dith with 


the Milts, Slices of Lemon and Horſe-radiſh. 

354. To roaſt a CAT. | 
Lou may either take the Fleſh of one Side of 
your Carp or do them plain; ſcotch them and waſh 
them over with Eggs; then firew over them ſome 
Thyme, Parſley, Salt, Pepper and Nutmeg, well 
mix'd together ; ſpit them on a Lark-ſpit, or lay 
them in a Frame-ſpit, and ſet them before the Fire ; 
baſte them with Claret, Anchovy and Butter; and 
when they are roaſted, make your Sauce with thic- 
ken'd Butter, Claret, Gravy, Anchovy and the Milts 
of the Carps. The Roes muſt be dipt in the Yolks 
of Eggs, and fry'd; the Diſh muſt be garniſh'd with 
Parlly and fry'd Sippets, and fo ſerv'd up. 


55. Ano- 
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| 55. Another Way. 

TAKE a large fat Carp, make a Farce with the 
Milt, the Fleſh of Eels, Mulhrooms, Cheſnuts, Chip- 
pings of Bread, Anchovies, Onion, Parſley, Thyme, 
and Sorrel; ſeaſon all thele with Pepper, Salt and 
beaten Cloves, to which put ſome good ftreth Butter: 
With this ſtuff the Body of your Carp, and ſew up 
the Slit; then ftick it with Cloves and Bay- leaves, 
and wrap it up in Paper well butter'd, faiten it upon 
the Spit, and keep continually baſting with warm Milk 
or White-wine. When it is roaſted, ſerve it up with 
a Ragoo of Muſhrooms, the Milts of Carps, Trut- 
fles, Morils, and Afparagus-tops. 

56. To dreſs a CARP ala daube. 

TARE a Pair of Soles and a Pike, bone them, and 

make a Farce of the Fleſh of them, haſhing it to- 

ether very ſmall, with a few Cives, Salt, Pepper, 

pice, Nutmeg, freſh Butter, and ſome Crums of 
Bread ſoak d in Cream; thicken the Farce with 
Yolks of Eggs. Then take the Carp, fill the Body 
of it with this Farce, and ſet it a ſtewing in an oval 
Stew- pan over a gentle Fire, in White-wine ſcaſon'd 
with Salt, Pepper, Cloves, good freſh Butter, a Bunch 
of ſweet Herbs, and Slices of Lemon. While it is 
ſtewing, prepare a Ragoo of Milts of Carps, and 
Tails of a Cray-fiſh, Muſhrooms, Truffles, Morils 
and Artichoke-bottoms ; let theſe be well ſeaſon d and 
toſs d up in a Sauce-pan with freſh Butter; put to it 
a Cullis of Cray-fiſh, Lay your Carp in an oval 
Diſh, pour on your Ragoo, and ſerve it up. 

? 57. To make a Care Pye. 

TAKE a couple of Carps, and a large Eel, skin it 
and bone it, mix it with a good Quantity of grated 
Bread and a few ſweet Herbs, and the Yolks of hard 
Eggs; then take ſome Anchovies, and a quarter of 
a Pint of Oyfters, and cut them very ſmall; then ſea- 
fon it pretty high with Pepper, Salt, Nutmeg, Mace, 
Cloves and a little Ginger; half a Pound of Butter, 
and the Yolks of five hard Eggs, and work it toge- 
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ther as you do Paſte: Then cut your Carps in three 
or four Pieces, fill their Bellies with forc'd Meat, 
and ſeaſon your Carps with theſe Things, Spice and 
Herbs, ſo put them into the Pye ; and what it does 
not hold, lay in Balls about it, with Oyſters and But- 
ter about them; cloſe it up and bake it, letting it 
ſtand an Hour and half. After it comes out, beat 
three or four Eggs, and put them in, give them a 
Shake or two, and ſerve it up. 
58. To flew CArrys white. Pe 
WuxN they have been ſcal'd, gutted and clean- 
fed, the Roes and Milts mult be laid by; then ſtove 
them in good white Broth, ſeaſoning with Salt, 
Cloves, Mace, and a Faggot of ſweet Herbs; add 
a little White-wine, and when they have been ſtew- 
ed enough, thicken the Sauce with the Yolks of five 
Eggs, paſs off the Roes and dip them in Yolks of 
Eggs, and flour and fry them with Sippets of French 
Bread ; then fry Parſley, diſh them, and garniſh the 
Diſh with the Roes, Parſley and Sippets, and fo ſerve 


them up. 

59. To flew Cary brown. * 

AFTER they are ſcal'd and cleans'd, let them be 
paſs'd off in brown Butter on both Sides, or elſe they 
may be laid in the Pan raw ; then ſtrew over them 
ſome grated Bread, Pepper and Salt, with Thyme 
and Parſley minc'd ſmall ; add a Quart of Claret and 
a Pint of Gravy according to the Quantity of the 
Fiſh z but they ſhould not be quite cover d; add 
alſo four Anchovies, ſome grated Horle-radiſh, a 
couple of Slices of Lemon, and one Shalot chopp'd 
. ſmall, and a piece of Bacon ſtuck with Cloves. 
the Carp ſtew for an Hour ; then brown off a quar- 
tern of Butter of a golden Colour with a Spoonful 
of Flour, and put this to the Carp, which will 
make it as thick as Cream; then fry ſome Sippets 
nn Roe and Milt, and Parſley, and ſerve it 
up 


60. To 
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60. To make a CARRAWAY Cake. 

Dv a quarter of a Peck of fine Flour in an Oven; 
rub a Pound and half of freſh Butter in it, till it is 
crumbled fo ſmall that none of it is to be ſeen; then 
take halfa dozen Spoonfuls of Roſe-water, half a Pint 
of Canary, halfa Pint of Cream and three quarters 
of a Pint of new Ale-yeaſt, and the Whites of two, 
and the Yolks of four Eggs; mix all theſe well toge- 
ther; let it lie before the Fire, and when you go to 
make it up, put in a Pound and half of Naples Bis- 
kets, and three quarters of a Pound of Carraway-Con- 
fects, and bake ict. Let it ſtand an Hour and half. 

61. A CARRAWAY Cake without Neaſt. 

TAKE two Pound and half of Flour, and two 
Pound of ſingle refin'd Sugar, pounded and fifted z 
mix theſe with half a Pound of Carraway- ſeeds; add 
to it two Pound of Butter, which work in four 
Spoonfuls of Orange-flower Water, till it is thorough- 
Iy mixed, and looks like Cream; break ten Eggs, 
keep out half the Whites, beat them well, and as 
_ beat them, put in three or four Spoonfuls of 

ack; ſtrew the F lour, Sugar, and Seeds in the But- 
ter, Eggs, Ic. by little and little; put in half a 
Pound of Citron, Orange, and Lemon- peel, keep beat- 
ing your Cake till it goes into the Hoop, and let the 
Fierceneſs of the Oven be over before the Cake goes 
in, that it be not ſcorched. 
62. To make CARRAWAY Confefs. 

HAviNG a deep Braſs-pan with Handles, tinn'd 
over, with a Slice and Ladle of the ſame Metal, ſet 
it over a Chafing-diſh of Coals; put into the Pan 
three Pound of double-refin'd Sugar in fine Powder, 
with a Pint of Roſe or Spring-water, ſtirring it till 
it is moiſten'd, and ſuffering it to boil; then take 
half a Pound of Carraway-ſeeds well cleanſed and 
dry'd; then from your Ladle let the Sugar or Syrup 
drop upon the Seeds, continually moving or ſhaking 
the Baſon in which they are; between every Coat 
dry and rub them * may be; and when they 

H 3 have 


_ 
my 


CA 
have taken up the quantity of Sugar or Syrup, and 
by Morion or Shaking are rolled into Form, dry 
them before the Fire, or in an Oven. 

63. To make a CAROT Pudding. 

Boir a couple of middling Carots till they are 
three quarters boil'd, then ſhred them very ſmall, 
and mix them with an equal quantity of grated Bread, 
and a Pound of Beef-ſuer ſhred ſmall, ſome Cream, 
half a dozen Eggs, half a Nutmeg, a little Salt, and 
Sugar to your Palate, either boil or bake it. If 
boil'd, ſauce it with Butter, Lime-juice, and Sugar. 

64. To make CAROT Soop. 

Bo1L your Carots, cleanſe them, beat them in a 
Mortac or wooden Tray, put them into a Pipkin 
with Butter, White-wine, Salt, Cinnamon, Sugar, 
flic'd Dates, bail'd Currants; ſtew theſe well toge- 
ther, diſh them on Sippets, garniſh with hard Eggs 
in halves, or quarters, and ſcrape on Sugar. 

65. CAssEROLESs. 
CASSEROLES are ſo called from Caſſerole, a Stew- 
in French, and are us d either for Side- diſhes or 
ottages. 4 | 
66. To make a CASSEROLE for a Side - Diſb. 

TAKE a pretty large Loaf, chipp'd on the under 
but not the upper fide, waſh it over with Eggs, and 
toaſt it. ar the Fire on the crummy Side. Make a 
Hole at the Bottom, and take out the Crumb. Make 


a Haſh of roaſted Chickens, fat Pallets, or ſome other 


Sort of Roaſt-meat, mince it well, and ſtew it with 
good Grayy, When it is enough, put it into the 
Loaf with a Spoon, and add ſome Cruſts of Bread, 
and fo proceed till you have fill'd the Loaf with the 
Haſh and imall Cruſts. Than take a Stew-pan about 
the fize of your Loaf, and put in ſome Bards or thin 
Slices of Bacon, and afterwards the Loaf, the bottom 
downwards. Let it lie and ſoak in good Gravy, but 
hot preſs d, but that you may keep it whole, Turn 
it carefully into a Diſh the Bottom upwards, that 
you do not break it, take away the Bacon-bards, __ 
2 | 
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off the Fat, pour on a Ragoo of Veal Sweet-breads, 
Truffles and Artichoke-bottoms ; garniſh with ſmall 
Aſparagus-tops, and ſerve it up. 
67. 4 CASSEROLE with Rice. | 
BoiL Rice; make a Ragoo with Muſhrooms, 
Veal Sweet-breads, Cocks-combs, Artichoke-bot- 
toms, Truffles, and Morils. Then make an Eſſence 
with Wine, Cloves, ſweet Baſil, and two or three 
Cloves of Garlick: Boil all theſe together, ſtrain 
them, and pour the Liquor into the Ragoo. If you 
have any Fowl to be ſerv'd up with your Soop, put 
it into a Diſh convenient, put the Ragoo upon it, 
put the Rice upon it, leaving a little Fat at Top 
to cauſe it to come to a Colour in the Oven, bake 
it. Let it be ſerv'd up hot to Table. 
68. 4 CAUDLE for Sweet Pyes. 
Boir, Canary and White-wine equal quantities, 
with a little Verjuice and Sugar; when they have 
boil'd, brew them with two or three Eggs like but- 


ter d Ale, and when the Pyes are bak d, pour it in at 


the Funnel, and ſhake it together. 
69. To make a Ragoo of CELERY. 

AFTER you have boil'd your Celery in a white 
Water, ſqueeze it weil, put it into a Sauce-pan 
with ſome thin Cullis of Veal and Ham, and ſet it 
over a Fire to ſimmer ; when it 1s enough, put in 
a bit of Butter as big as a Walnut, work'd up with 
a little Flour, then add a Drop of Vinegar, and 
ſerve it up. A 

| 70. To flew CELERY. 

Boll it, then throw it into cold Water, drain it 

well, ſqueeze out the Water with your Hand, then 
ut it into a Sauce-pan with a Piece of Butter, a 

jttle Flour, a little Bit of Bacon ſtuck with half 

a dozen Cloves, and a Blade of Mace; put to it as 
much Veal Broth as will cover it, a little Salt and 
Pepper ; when the Broth has boil'd down with your 
Celery as thick as Cream, then pour over it a little 
drawn Butter, and ſhake the Sauce-pan till it leers 
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together like a Fricaſſy, then flide it into your Diſh, 
taking out the Bacon and Mace; garniſh with Toaſts 
of Bread, or fry'd Bread, about three Inches long, 
and two Inches broad. 

71. To make artificial CHEESE. 

TAKE a Gallon of new Milk, two Quarts of Cream, 
Nutmegs, Mace and Cinnamon, broken in Pieces at 
Diſcretion ; boi! theſe in the Milk, then put in eight 
Eggs, and fix or eight Spoonfuls of Wine-vinegar to 
turn che Milk; boil it till it comes to a tender Curd, 
tie it up in a Cheeſe-cloth, and let it hang ſix or 
eight Hours to drain; then open it, take out the 
Spice, ſweeten it with Sugar and Roſe- water; put 
it into a Cullender, let it ſtand an Hour more, then turn 
it out, and ſerve it up in a Diſh with Cream under it. 

72. To toaſt CHEESE. 

GRATE fat Cheſhire Cheeſe, take the Yolks of a 
couple of Eggs, and a Penny white Loaf grated ; add 
to theſe a quarter of a Pound of Butter; pound them 


all in a Marble Mortar; then having toaſted ſome 


Bread, ſpread this Compoſition upon it, lay the Toaſts 
in a Diſh, cover it with another, and ſet them with 
Fire both under and over, or in a Dutch Stove; and, 
when they are grown brown, ſerve them up. 

73. To make freſh CHEESE. 

TAKE two Quarts of raw Cream, ſweeten it with 
Sugar, boil it a while, then put in ſome Damask 
Roſe-water, keeping it ſtirring, that it may not burn 
to; when it is thickened and turn'd, take it off from 
the Fire; waſh the Strainer and Cheeſe-tat with Roſe- 
water; then roll your Curd to and fro in the Strain- 
er to drain the Whey from it, then put the Curd 
with a Spoon into the Fat; as ſoon as it is cold, ſlip 
it into the Cheeſe-diſh with ſome of the Whey, ard 
ſerve it up. | 

74. To make CHEESECAKES.. 
BEAT fix Eggs very ſmall, add fine Flour while 
you are beating of them, ſo much as will make them 
Fhick, then add half a dozen more, and beat them all 
by together; 
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together; then put two Quarts of Cream on the Fire 

with half a Pound of ſweet Butter, and, when it be- 

gins to boil, put in your Eggs and Flour, ſtir them 

well together, let them boil till they. are thick, then 

put in Salt, Sugar, Cinnamon and Currants; put 

this into your Coffins, and ſet them into the Oven. 
75- Another Way. 

TAKE three Quarts of Milk with Rennet pretty 
cold, and when it is come tender, ſtrain the Whe 
from it in a Strainer, then preſs your Curd, and ſhift 
it into dry Cloths, till it will wet them no longer; 
then pound it in a Stone Mortar till it looks like But- 
ter; pound half a Pound of Almonds with Roſe-wa- 
ter z mix them with a Pint of Cream and the Yolks 
of ten Eggs, three quarters of a Pound of Sugar and 
a Nutmeg, Mix all together, fill your Coffins, put 
them in the Oven, they will be bak'd in half an Hour. 

76. To ſeaſon CHEESECAKES. 

TAKE a Gallon of new Milk warm from the Cow, 
ſet it with a Spoonful of Rennet; and, as ſoon as it 
comes, ſtrain the Rennet from the Curds; rub them 
through a Range with the back of a Spoon ; ſeaſon 
them with half a quarter of an Ounce of Cloves, 
Mace, and Cinnamon beat fine, a little Salt, half a 
Pound of Sugar, a little Roſe-water, half a Pint of 
Sack, half a Pound of Butter melted thick ; beat in 
half a dozen Eggs, leaving out three of the Whites ; 
put in a Pound of Currants, and it is fit for Uſe. 

| 77. To candy CHERRIES. 

TAxE Cherries not full ripe, ſtone them, and put 
them into Sugar boil'd to a Candy Height, or rather 
pour the Sugar upon them, moving them gently ; let 
them ſtand till almoſt cold, then rake them out and 
dry them by the Fire. | 

| 78. J Conſerve of CHERRIES. 

STONE your Cherries; ſcald them in Water, dry 
them well; take Sugar boil'd to the third Degree, 
call'd Blown, and put in the groſs Subſtance of the 
Fruit, tempering it well with Sugar: Then 3 | 
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Sugar round, about the Pan; and, when an Ice riſes 
at the top, pour the Conſerve out into your Moulds. 
N 79. Cordial CHERRY Water. | 

TAKE fix Pound of Cherries, either red or black, 
ſtone them and put them into three Quarts of Cla- 
ret, and a Quart of Brandy, with two Nutmegs, an 
Ounce and half of Cinnamon bruiſed ; add of ſweet 
Marjoram, Balm and Roſemary, all together two 
handfuls ; let them digeſt in an earthen Veſſel for a 
Month, ſhaking them every Day; let it ſettle, and 

off the clear Liquor, ſweeten with Sugar, fto 
It up cloſe for Uſe ; you may hang a bag of Mus 
and Ambergreeſe in it; and when you drink it, you 
may mix it with Syrup of Clove-gilliflowers, or Sy- 
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rup of Violets. 
80. Another Way. 

TAKE a Quart of Aqua Vitz, an Ounce of ripe , 
Cherries ſtoned, half a Pound of Sugar, a dozen of t 
Cloves, a ſmall Stick of Cinnamon, and a Spoonſul , 
and half of bruis'd Aniſeeds. Let theſe ſtand to 4 

infuſe in the Aqua Vitz for a Fortnight, then pour 
it off into another Glaſs to be kept for Uſe. / 
$1. To make @ Compoſt of CHERRIES. F 

Cu r off part of their Stalks, take half a Pound of 
Sugar, diſſolve it in as little Water as will do; boil P 

your Cherries in this, ſcumming it well till the Cher- 
ries are ſoft, and have thoroughly imbib'd the Sugar. a 
If there be too much Syrup, give it ſome other tl 
Boilings, and then pour it on the Cherries. el 
$2. To make Marmalade of CHERRIES, F 
TAKE the faireſt Cherries, but not too ripe; ſtone m 
them, ſet them over a gentle Fire in a Preſerving- h 
| pan, let them ſimmer but not boil ; take out ſome of ar 
4 the Liquor, leaving only juſt enough to keep them 1 
| moiſt ; then put in your Sugar, and make them boil in 

briskly ; keep ſtrewing Sugar till the Colour is very 
good, then take them off. Mix them well, and put 5 
them up in a well glaz'd carthen Pan. th 
th 
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83. To make Marmalade of CHERRIES rough, 

LET your Cherries be ſton d, then put them into 
a Jelly-pot, ſtop ir up cloſe, and put it into a Kettle 
of boiling Water; when they are boil'd to Pieces, 
take them. out. In the mean time boil ſome Sugar 
to a Candy Height; put your Cherries into it, ſet 
them on the Fire, keeping them ſtirring, make them 
ſimmer, but let them not boil; when they are enough, 
put them into Glaſſes. 

84. To make Marmalade of CHERRIES ſmooth, 

Bo1L them as you do the rough Marmalade ; then 
ſtrain them through a Sieve; then put to them an 
equal Weight of fine Sugar, boil them both together 
till they be enough, then put them into Pots. 
85. To make Marmalade of CHERRIES ſharp taſted. 

TAKE eight Pound of Cherries, ſtone them, ꝓut 
to them two Quarts of the Juice of Currants; ſet 
them over the Fire in a Preſerving-pan, maſh them 
well like a Paſte, the wateriſh part being dry'd away; 
bail fix Pound of fine Sugar to a Candy Height, put 
your Cherries into it, boil them together till _ 
come to a Body; then put it up into Pots or Glaſ- 
ſes; and, when it is cold, tie it over with wet Pa- 
pers, and dry ones over them, 

86. To make Cakes or Paſie of CHERRIES. 

LET the Stones be taken out, then ſtew them in 
a Stew-pan till they have caſt their Juice; then lay 
them in order for a Sieve, and let them drain well; 
then beat them in a Mortar, and ſet them over the 
Fire again till they are thoroughly dry'd : In the 
mean time bring as many Pound of Sugar, as you 
have Pounds of Cherry Paſte, to its crack'd Quality, 
and pour it upon the Paſte. Then after a while, with 
a Spoon dreſs your Cakes upon Slates, and ſet them 
in a Stove. 

87. To make @ Paſte of red CHERRIES. 
Lux the Cherries be ſtalk d and fton'd ; then boil 
them till they come very ſoft, and ſtrain the Pulp 
through a fine Sieve; and to a Pint put a m—_ of 
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CH 
Sugar; make it ſtiff with the Pap of Apples, and 
boil it up to a Height; then ſpread it =__ Plates, 
and dry it. 

88. To dry CHERRIES without Sugar. 

E1THER draw out the Stalk with the Stone at it, 
or pulp up the Stalks, that you may ſee the Juice in 
them ; FA them one by one upright in a Sieve; ſet 
them in an Oven a little hotter than when you draw 
Manchet-Bread ; take care they do not boil over; 
if they are ready to boil, take them out a little. to 
cool, and put them in again, and let them ſtand all 
Night or all Day: Heat the Oven again, and let 
them ſtand till they are thoroughly dry d. | 

89. To preſerve CHERRIES liquid. 

Cu x off part of their Stalks, then ſlip them into 
a Pan of Sugar boil'd to the third Degree, call'd 
Blown; give them ten or a dozen covered Boilings 
in it, then ſet them by; the next Day drain them, 
and putthem into Sugar boil'd till it become pearl'd; 
then you muſt put to them Syrup of Currants of the 
ſame Quality, to give them a fine Colour; then put 
them up into Pots for Uſe. 

90. To dreſs CHERRIES in Ears. 

Or EN and ſpread your Cherries, join two together, 
ſo that their Skins may remain on the outſide, and 
the Pulp on the inſide; then add a Cherry of the ſame 
Nature on each fide, the Pulp of which you muſt lay 
upon the Skin of the others: Preſerve them as above. 

91. To dreſs CHERRIES booted, or a la royal. 

TARE the fineſt Kentiſh Cherries, with ſhort Stalks, 
and put them into Sugar boil'd to the ſecond Degree, 
call'd pearl'd ; then take other Cherries preſerv'd in 
Ears, and lay upon them croſs-wiſe, to the Number of 
three or four more; then ſet them in a Stove to 


dry. 
92. To preſerve CHERRIES. 

TAKE the faireſt Cherries, full ripe; for every 
Pound of Cherries, take a Pound of Loat-Sugar, lay 
ſome of it in the Bottom of the Pan; 2 the 
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Cherries upon it, and as you ſtone them, ſtrew on 
them now and then a little Sugar : When you ſet 
them on the Fire, to every Pound of Cherries put 
in half a quarter of a Pint of the Juice of red Cur- 
rants, and moſt of the Sugar, only leaving out ſome 
to ſtrew in as they boil, which they muſt do a good 
pace ; ſhake them round often in boiling, but do not 
{tir them; ſcum them well, and when the Syrup 
grows thick, and they look deep, pour them out into 
a Baſon, and ſhake them a good while to gather the 
Scum together, which you muſt take off very clean 
and, when they are cold, put them into Pots. 

93. To preſerve CHERRIES in Bunches. 
TAKE fair Cherries of apretty equal Size, and tie 
them up in little Bunches, with Thread ; then give 
them about twenty Boilings in brown Sugar, of the 
fame Weight with the Cherries ; take them off the 
Fire, and ſcum them, and, when they are cold, put 
them into a Stove, as they lie in the Pan, and let 
them lie till the next Day; then take them out, and 
dry them on Slates. 

94. To make CHERRY Brandy. 
TAKE a Gallon of good Brandy, eight Pounds of 


black Cherries, a quarter of an Ounce of Cloves, and 


- Whole Mace, a Handful of Spear-mint, another of 
Balm, and two Handfuls of Clove Gilliflowers ; ſteep 
them all in the Brandy for twenty-four Hours; then 
break the Cherries between your Hands; then ſet 
them over the Fire a little while, and ſweeten it 
with Sugar according to your Palate, and ftrain it 
for Uſe. x OE | 

95. To make Syrup of CHERRIES. | 
- CLARIFY the Juice of Cherries, by paſſing them 
through a ſtraining Bag; and to a Quart of juice al- 


low a Pound and half of Sugar, boil'd to a pearl'd 


Height ; when the Syrup is cold, bottle it for Uſe. 
96. To make a CHERRY Tart. 
STONE two Pound of Cherries, bruiſe them, and 
bang chem; hen boil up their Juice wich. Sogar 
| en 


; 


* 
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then take four Pound more of Cherries, ſtone, them, wo 
put them into the Tart with the Cherry Syrup; bake me 
your Tart, ice it, and ſerve it up hot. | 

| 97. To make CHERRY Vater. 

TAKE Cherries that are thorough ripe, pick them, clot 
ſtone them, bruiſe them, and ſteep them in 898 dra 
ting a Pint of Water, to evety good Hand ful of Cher- Str: 
ries, and a quarter of a Pound of Sugar to each Quartz 
ſet them ſome Hours to infuſe, then ſtrain it, and ice of t 
it in the Ciſtern; the Manner of doing which, ſee in Fri 
Letter I, under the Article /ce. it u 

98. To make CHERRY ine, as in Kent. and 


TAKE red Cherries, full ripe, ſtaſk them, and 
ſtamp them as Apples, breaking the Stones; then put 


them into a Tub, and cover them up clole for three then 
Days and Nights; then pres them, and 1 your com 
Liquor into the Tub again, and let it ſtand for two 5 

Days more, cloſe cover d; then ſcum it carefully, put 
that you do not ſtir it, and pour it off ſrom the Lees till i 


into another Tub, and let it ſtand two Days more to 
clear, then ſcum and pour it off as before: To 
each Gallon of Liquor put a Pound and half of - 
Sugar, ſtir it well together, and cover it up cloſe, 
2nd let it Rand till the next Day; then pour it off 
from the Lees again, and put it into your Veſſel: If 
you ſee the Lees are groſs, you may repeat this the 
oftener to make it fret. When you; have. put it up 
in your Cask, ſtop it up, and let it ſtand eight 
Months ; and when it is fine, bottle it; or elſe draw it 
off into another Vellel, and ſtop it up eight Months 
Tonger. It ſhould not be 2 till it is at leaſt a 
Year old. If it be fine when it is bottled, it will. 
keep ſeven Years. 
| | . 99. To make Ratafia of CHERRIES. FN 
/ TAKE twenty-four Pound of ripe Cherries, bruiſe 
4 them, put them into a Brandy Cask; then put in al- 
ſo four Pound of bruis d Strawberries, fix Pound of 
Sugar, a Handful of whole white Pepper, four penny- 
; | worth 
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worth of Cinnamon, twenty-four Cloves, and Nuts 
megs proportionable, the Kernels of your Cherries, - 
and three Gallons of good Brandy : Let the Veſſel 
ſtand open for ten or twelve Days, then ſtop it up 
cloſe, and let it ſtand for two Months before you 
draw it. You may alſo ſteep ſome Rasberries and 
Strawberries in a Pan by themſelves in Brandy, with 
Sugar and Cinnamon, to give the Ratafia the Scent 
of them; or you may make uſe of the Juices of thoſe 
Fruits for the ſame purpoſe. You may alſo colour 
it with the Juice of Mulberries mingled with Brandy, 
and clarify'd by ſtraining it thro? a ſtraining Bag. 
100. To preſerve Black CHERRIES. 

PULL off the Stalks of about a Pound of them, 
then boil them in fair Water and Sugar, till they be- 
come as thick as Pulp; then put in your other Cher- 
ries, Stalks and all, and to every Pound of Cherries 
put half a Pound of Sugar; when the Sugar is boil'd 
till it will rope, they are enough. . | 

101. To boil CHICKENS. 

Bolt them in Water as white as you can. Pre- 
pare the Sauces. If it be in Summer-time, take ſome 
of the Broth they are boil'd in, put in ſome Claret 
and large Mace, the Bottoms of three Artichokes, 
being boil'd and cut into ſquare Pieces, an Ox-palate 
ſliced thin, Salt and ſweet Herbs; boil all theſe to- 
gether, beat them up with Butter, and, when you 
have diſh'd your Chickens, run this Sauce over them; 
lay on the Chickens Aſparagus boiPd, hard Lettice 
and a Handful of Gooſeberries ſcalded, and ſome Sli- 
ces of Lemon, and ſerve it up. 

If it be in Winter-time, make this Sauce; take a 
Pint of White-wine, ſome Verjuice, a ſmall Handful 
of Pine-kernels, half a dozen of Dates, a Bunch of 
ſweet Herbs, and half a dozen Blades of Mace; boil 
all theſe together till one half of the Liquor is waſted 
away, then beat it up thick with Butter; then dith 
your Chickens with Toaſts dipt in Alicant Wine, la 
them on the Toaſts, pour your Sauce upon them, 3 

| upon 
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upon the Chickens lay Yolks of Eggs quartef'd, Lo- 
zenges, Sheeps-tongues fry'd in green Batter, being 
firſt boil'd and blanch'd ; lay over theſe ſome Pieces 
of Marrow, and tome pickled Barberries, and ſerve 
them up. | 

102. To boil CHICKENS and Aſparagus. 

FiksT force Chickens with a good forc'd Meat; 
and boil them white: Cut your Aſparagus about an 
Inch long, parboil them in Water, into which put a 

little Butter and Flour; and, when it is parboil'd, 
drain it, then diſſolve a little Butter and Salt gently 
in a Sauce-pan, being careful that it does not become 
brown ; then put a little minc'd Parſley and Cream, 
ſome Salt, Nutmeg, Pepper, and a Faggot of Fen- 
nel to the Aſparagus ; ftew it over a gentle Fire; 
ſqueeze in a Lemon over the Chickens; pour and 
ſerve them up. 3 

| 103. T6 farce CHICKENS with Anchovies. 

RAISE the Skin from the Breaſts of your Chickens 
with your Finger; then grate ſome fat Bacon, ſea- 
ſon it with Pepper, Salt, two Anchovies, ſome Cives 
and Parſley ſhred tmall ; mix theſe together, and ſtuff 
the Chickens Breaſts with it; then tie them with 
Packthread, wrap them up in Bards of Bacon and 
Sheets of Paper ; ſpit them and roaft them. In the 
meantime waſh and bone two Anchovies, mince them 
very ſmall, and melt them in a Sauce-pan with a clear 
Cullis of Veal and Ham. Keep the Cullis warm, 
and, when the Chickens are roafted enough, take off 
the Bards, put them in a Diſh, pour the Cullis upon 
them, and ſerve them up for the firſt Courſe. 

After the ſame manner you may dreſs Capons, 
Pallets, Partridges, Quails, Filets of Veal, and Mut- 
ton with Anchovies. 

oa. To dreſs CHICKENS the Barbary N ay 
Txvuss them, break their Bones with a Rolling- 
il | pin; farce the Bodies of them with a very high 
| Farce, then boil them in Milk, but put them not in 
till ic boils z ſeaſon with high Seaſoning and ſavoury 


Herbs; 


EH 


Herbs; when they are enough, broil them on x 
Gridiron till they are brown, then ſerve them up 
with a Ramolade. . | 
| 105. To. broil CHICKENS. E 
TAKE well fed Chickens, ſlit them down the 
Back, and ſeaſon them with Salt and Pepper ; broil 
them over a clear Fire, laying the Infides next the 
Fire, ſet your Gridiron pretty high from the Fire. 
Turn them often, and baſte them very well; ſtrew up- 
on them ſome Raſpings of a French Roll that it may 
be criſp; dip a Handful of Sorrel in ſcalding Water, 
and drain it; ſhred a Shalot, a little Thyme and Par- 
fley, put this into a Pint of ſtrong Gravy, thicken it 
with a Bit of burnt Bread; lay the Sorrel in Heaps, 
and ſtrew the Sauce over it, garniſh with Slices of 
Lemon. | 
| 106. To dreſs CHICKENS a la Braiſe. | 
PAR BOIL your Chickens, and lard them with large 
Lardons of Bacon and Ham well ſeaſon'd; tie them 
about with a Packthread : Lay Batds of Bacon and 
Stakes of Beef well ſeaſon'd in the bottom of a Stew- 
pan, and ſeaſon them as before directed in other 
Braiſes; then lay in the Chickens with their Breaſts 
downwards, ſeaſon them above as you do underneath ; 
then lay Stakes of Beef and Bards of Bacon over 
them, and ſet them a ſtewing with Fire both over 
and under them; then make a Ragoo of Veal Sweet- 


breads cut in pieces, Cocks-combs, Muſhrooms and 


Truffles flic'd ; ſeaſon it with Salt, Pepper, and a 
Bunch of ſweet Herbs, put theſe into a Sauce-pan, 
ſet it over a Stove, and toſs them up with a little 
melted Bacon; then add ſome Gravy, and let them 
ſimmer over a ſlow Fire; and, when it is about half 
done, add ſome Artichoke Bottoms quartered and 
blanch'd, and Aſparagus Tops. When the Ragoo is 
done, take off the Fat and thicken it with a Cullis 
of Veal and Ham, take up the Chickens, drain them, 
and put them in the Stew-pan among the Ragoo; 
take them out, take off the R and lay them 
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CH 
handſomely in the Diſh, pour on your Ragoo, and 
ſerye them up. | 
107%. To force CHICKENS Bullion blanc. 

MINCE the White of their Breaſts with fat Ba- 
con boil'd, the Crumb of a French Roll boil'd in Milk, 
and a little Marrow, take the Yolk of one Egg boiPd 
hard, and the Volk of another raw; mince all theſe 
together, and ſeaſon them with Salt, Pepper, Nut- 
meg, and the Juice of Lemon ; lap this up in your 
Chickens, and bake them; of the forc'd Meat you 
may make Patties to garniſh your Chickens, but pat 
neicher Bread nor Eggs to your forc'd Meat. 

108. To fricaſſy CHICKENS. 

WasH your Chickens and cut them in Pieces, ſet 
them on the Fire in juſt ſo much Water as will cover 
them; and, when they boil, ſcum them very clean; 
then take them up, andftram the Liquor; take Part 
of the Liquor, and ſeafon it with Salt, Pepper, whole 
and beaten, a Blade or two of Mace, an Onion ſtuck 
with three or four Cloves, and a little Lemon- peel; 
then warm a quarter of a Pint of Wine, and put to it; 
boil the Chickens in all theſe, till they are enough; 
then put to it three Spoonfuls of Cream mix'd with 
a little Flour, ſhake it well over the Fire till it be- 
gins to thicken; then beat the Yolks of two Eggs 
with a little Nutmeg and Juice of Lemon; mix 
theſe with your Liquor by little and little, that it 
may not curdle ; then put in a good quantity of But- 
ter, and ſhake it about till it is melted, 

| tog. Another Way. | 

SK1N your Chickens, cut off their Shanks a little 
above the Joint, and the Pinions of the Wings; then 
cat off their Legs, and break the Bones with a Rol- 
ling-pin, then take them out, and put the Fleſh into 
Water; then cut off the Wings and Breaſts, and cut 
the Carcaſſes in Pieces, as you would if it were dreſ- 
ſed for cating; put them in Water, and blanch them 
over a Stove; then put them in cold Water, let them 
lie a little while, then take them out and drain ou: 
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Then ſet a Stew-pan over a Stove, put in melted Ba- 
con and freſh Butter, ſome Veal Sweetbreads, Cocks- 
combs, Muſhrooms and Truffles, ſeaſon'd with Salt, 
Pepper, an Onion ſtuck with Cloves, and a Bunch of 
favoury Herbs, put in your Chickens, and toſs them 
up all together, then put in a little Flour, and give 
it two or three Turns over the Fire; moiſten with 
half Broth half Water, and let ir ſtand over a flow 
Fire: Beat up the Yolks of four Eggs in Cream, ſhred 
Parſley ſmall, and put in the Eggs. When you have 
boil'd away enough of the Liquor of the Fricaſſy, put 
in the Eggs and Cream to thicken as it ſtands over 
the Stove ; then diſh it in Plates or little Diſhes, and 
ſerve it up. | 

110. CHICKENS Royal. 

LARD your Chickens, force the Bellies and paſs 
them off; then ſtove them in Gravy and Broth 
of a Gold Colour: Make a Ragoo of Muſhrooms, 
Morils, Truffles and Cocks-combs ; and when the 
Chickens are enough, diſh them, lay your Ragoo o- 
— _ garniſh with Petty-patties and fry'd Sweet- 


111. To dreſs CHICKENS with Gravy, 
| TAKE as many Bards of Bacon as you have Chic- 
kens, and of the fame Size; ſeaſon them with Salt, 
Pepper, Parſley, Cives, and ſavoury Herbs, all ſhred 
together very fine; then looſen the Skin from the 
Chickens Breaſts, and thruſt one of theſe ſeaſon d 
Slices of Bacon between the Skin and Breaft of each ; 
then bind them in with Packthread, then wrap them 
up in Bards of Bacon, put them on the Spit and 
foaſt them; when they are done, take off the Bards, 
diſh them, and pour in them ſome Veal-gravy, and 
ſerve them up in little Diſhes. 3 

112. To dreſs CHICKENS with Slices of Ham. 

Lr your Chickens be truſs'd, and not blanch'd, 

cut a Slice of Ham for each Chicken, and ſeaſon your 

Ham with Cives and Parſley ſhred ſmall; then with 

your Fingers looſen the we! from your Chickens 
2 


Breaſts, 
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Breaſts, and put the Slices of Ham between the 
Breaits and Skin ; then blanch them before the Fire, 
wrap them up in Bards of Bacon, tie them about 
with Packthread, put them on the Spit, and roaſt 
them; when they are enough, take off your Bards, 
diſh your Chickens, and pour on ſome Effence of 
Gammon and Bacon, and ſerve them up hot for the 
firſt Courſe. To make the Eſſence, you may ſee in 
Letter G. | 
113. To fricaſſy CHICKENS with Champaign 
Wine. 

PREPARE your Chickens, as in the laſt Receipt 
but one, then put them in a Stew-pan with a little 
Bacon, a {mall quantity of Butter, ſome Truffles fli- 
ced, ſome Buttons, Muſhrooms and Cocks-combs, 
ſealon'd with Pepper, Salt, and an Onion ſtuck with 
three or four Cloves ; ſet it all over a Stove, and 
ſprinkle in a little Flour, and give ic two or three 
Turns; then put in a little ſtrong Broth ; take two 
Giaties of Champaign Wane, boil it, and put it into 
the Fricafſee, ſet it over a gentle Fire; beat up the 
Yolks of three or four Eggs with good Veal-gravy, 
and put in a little Parſley fine ſhred; and when as 
much of the Liquor of the Fricaſſee is waſted, as 
ſhould be, put in your Gravy and Eggs to it; and, 
when it is thick enough, diſh it, and ſerve it in Plates 
and little Diſhes. | 

114. To marinate CHICKENS. 


QUARTER the Chickens, and lay them, for two 


or three Hours, to marinate in Vinegar or Verjuice, 
and Juice of Lemon, Salt, Pepper, Cloves, Bay- 
leaves and Cives z then make a fort of clear Paſte or 
Batcer, with Flour, White-wine or Water, the Yolks 
of Eggs, Salt and melted Butter ; bear all theſe well 
together, drain your Chickens and dry them with a 
Cloth, dip them into it, and fry them in Hogs Lard; 
and, when they are well colour'd, diſh them up in 
the Form of a Pyramid, and ſerve them up with 
fry'd Parſley and Slices of Lemon. 
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I15. To flew CHICKENS. 

QVARTER your Chickens, and put them into 
White-wine and Water, but let there be no more 
Wine than Water; ſtew them till they are tender; 
then add a good quantity of Butter, a Bunch of ſweet 
Herbs and large Mace, and raſp in it a Manchet to 
thicken it; ſeaſon it with Salt, Pepper and Nutmeg, 
and put in ſome Parſley and Sage if you pleaſe; beat 
ſome Yolks of Eggs well with the Juice of a Lemon 
in the Sauce, and lay Marrow on the top of your 
Chickens; garniſh with Parſley and flic'd Lemon, 
and ſerve them up. 

116. To make a CHICKEN Pye. 

LET your Chickens be ſeeth'd in halt Water, } alf 
Milk, flay off their Skins, butter your Diſh, and put 
Puff- paſte in the bottom, and round it; then lay a 
Layer of Butter, and a Layer of ſeveral ſorts of 
Sweetmeats wet and dry; then truſs up your Chickens 
with their Heads on; ſeaſon them with Salt, Nut- 
meg, Cloves and Mace, and a little Sugar, and roll 
up your Seaſoning in a Piece of Butter, and put it 
into their Bellies; then put them into the Pye, and 


lay a Layer of Butter over them; then lay over the 


Butter a Layer of Sweetmeats, and lay on the Lid; 


bake it in an Oven not too hot. 


117. To dreſs CHICKENS, a la Sante Menchout. 
DxrAaw, truſs'your Chickens, and divide them in 
two Parts, lard them with large Lardons, ſeaſoned 
with Salt, Pepper, Nutmeg, ſweet Herbs, Cives, and 


' Parſley ſhred; then lay in the bottom of a Stew-pan 


Slices of Bacon, and on them Slices of Veal or Beef, 
ſeaſon'd with the abovemention'd Seaſonings ; and 
alſo Slices of Onions and Carots. Lay in your Chic- 
kens, and ſeaſon them as above, and lay over them 
Onions, Carots, and Parſnips flic'd, Slices of Beef or 
Veal, and Slices of Bacon, ſeaſon'd as above; cover 
and ſtew them, with Fire over and under. When 
they are half enough, put in a Pint of Milk, and a 
Spoonful or two of Broth ; * put the Broth in firſt 
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to moiſten them : When they are ſtewed eno 
take them off, and let them ſtand in their own Li- 
quor till they are cold; then take them up, and 
drain them. You may ſerve them up cold in Plates 
or little Diſhes. | | | 

If you would fry them, dip them in beaten Eggs, 
and drudge them with grated Bread, and fry them in 
Hogs Lard, till they are brown, then ſerve them up 
in Plates or little Diſhes. 

If you would broil them, dip them in the Fat they 
were ſtew'd in, and drudge them with grated Bread; 
broil them, and ſerve them up with a Ramolade of 
Oil, Salt, Pepper, Capers, Anchovies, and Muſtard 
mixed together, with ſome Cives and Parſley fhred, 
into which ſqueeze the Juice of Lemon, and ſerve 
them up. = 
REY 118. To make CHINA Broth. 

INFUSE an Ounce of China all Night in two 
Quarts of Conduit-water, boil a red Cock and a 
Knuckle of Veal in Spring-water, put in a Sprig or 
two of Roſemary, two Blades of Mace, half a ſcore 
Dates ſton'd, thirty or forty Raiſins, and a Handful 
of Strawberry-leaves: Boil theſe over a gentle Fire 
till the Fleſh fall from the Bones; then ftrain it, and 
put to it your Infuſion of China; boil them gently 
for half an Hour, and drink it in a Morning. 
| 119. To make CHOCOLATE with Mater. 

To a Quart of Water, put a quarter of a Pound 
of Chocolate without Sugar, fine Sugar a quarter of 
a Pound, good Brandy a quarter of a Pine, fine 
Flour half a quarter of an Ounce, and a little Salt ; 
mix them, ditfolve them, and boil them; which will 
be done in ten or twelve Minutes. 7 En 
11200. To make CHOCOLATE Biskets. 

SCRAPE a little Chocolate upon the Whites of 
Eggs, ſo much as will give it the Taſte and Colour 
of the Chocolate. Then mingle with it powder'd 
Sugar till it becomes a pliable Paſte. Then dreſs yout 
Biskets upon Sheets of Paper, in what Form you 
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pleaſe, and ſet them into the Oven to be bak'd with 
a gentle Fire, both at top and underneath. 

121. To make Milk CHOCOLATE. : 

TAKE a Quart of Milk, Chocolate without Su- 
gar, four Ounces, fine Sugar as mueh, fine Flour or 
Starch, half a quarter of an Ounce, a little Salt; 
mix them, diſſolve them, and boil them as before. 

122. To make Hine CHOCOLATE. 

FAKE a Pint of Sherry, or a Pint and half of red 
Port, four Qunces and a half of Chocolate, 11x Qun- 
ces of fine Sugar, and half an Ounce of white Starch, 
or fine Flour; mix, diſſolve, and boil all theſe as be- 
fore. But, if your Chocolate be mix'd with Sugar, 
take double the quantity of Chocolate, and halt the 
quantity of Sugar; and ſo in all. 

123. CHOCOLATE Cream. 

Boir a quarter of a Pound of Sugar, in a Quart 
of Milk, for a quarter of an Hour; beat up the 
Tolk of an Egg, put it into the Cream, and give it 
three or four Boils. Take is off the Fire, and put 
in Chocolate, till yon have given the Colour of 
Cream: Then boil it for a Minute, ſtrain it through 
a Sieve, and ſerve it in China Diſhes. | 

CINNAMON Cream is made after the ſame man- 
ner. 


124. To make a CHOCOLATE Tart. 

Mix a little Milk, the Yolks of ten Eggs, with 
two Spoonfuls of Rice-flour, and a little Salt; then 
add a Quart of Cream, and Sugar to your Palate z 
make it boil, but take care it does not curdle; then 
grate Chocolate into a Platez dry it at the Fire 
and, having taken off your Cream, mix your Choco- 
late with it, ſtirring it well in, and ſet it by to cool. 
Then ſheet a Tart-pan, put in your Mixture, bake 
it, When it comes out of the Oven, glaze it with 
powder'd Sugar, and a red-hot Shovel. 

125. To boil a CHUB. 

PUT juſt fo much Beer-Vinegar and Water into 
a Kettle as will juſt cover the Fiſk; put in a good 
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quantity of Salt, and ſome Fennel. Scale, gut, and 
cleanſe your Chub, and when the Water boils, put 
it in. When it 1s boil'd enough, lay it on a Board 
to drain, let it lie an Hour, pick the Fleſh from the 
Bones; put it into a Pewter-diſh, over a Chafing- 
Diſh of Coals, with melted Butter, and ſend jt very 


hot to Table. 
| 126. To broil a CHUs. 

SCALD the Chub, cut off the Tail and Fins, waſh 
it well, and {lit it down the middle, gaſh it two or 
three times on the Back with a Knife, and broil it 
on a Wood Fire. Baſte it, all the while it is broiling, 
with ſweet Butter and Salt, and Thyme ſhred ſmall. 
8 127. To roaſt a CHUB. Bs 

SCALE it, make a Hole as near the Gills as you 
can, gut it, cleanſing the Throat well; waſh it, fill 
the Belly with ſweet Herbs, tye the Fiſh to the Spit 
with Splinters, roaſt it, keep baſting it with. Vinegar 
and Butter, well ſeaſon'd with Salt, which will dry 
up the wateriſh Humour with which Chubs abound. 
128. To make C1DER. n 
' EITHER grind or ſtamp your Apples, preſs them 


in a Hair-Bag ; let the Cider ſtand a Day or two in 


an open Veſſel, not quite full, with an open Bung, 
till the more groſs Parts ſubſide; then put it up in- 
to the Veſſels you deſign to keep it in, leaving about 
an eighth Part empty: Set them in a Cellar with 
the Bungs open, or only covered with a looſe Cover, 


that there may be a free Evaporation of the volatile 


Spirits. 129. Another Way. , 
- TAKE Apples fo thoroughly ripe, that they will 
eaſily fall upon ſhaking the Tree; either grind or 
pound them; and ſqueeze them in a Hair-Bag ; put 
the Juice into a feaſon'd Cask, and put in a Bit of 
Paſte made up of Flour and Honey, tied up in a 
Rag; let it ftand for a Week, and then draw it off 
from the Lees into another ſeaſon d Cask, or you 
may bottle it up; but then you muſt not ſtop the 
Bottles for twenty four Hours, and fill —— 
62> 51015] + he F I 
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Cork within an Inch or more, leſt it ſhould fly; when 
you do cork your Bottles, it will be convenient to 
them once a Day for ſome time. 

Set it in a warm place in cold Weather, and ſo 
you may keep it all the Winter, and, if you, bottle it 
for preſent drinking, put in a Lump of Loaft-Sugar. 

You ought to ſeaſon the Cask with a Rag dipp'd 
in Brimftone ty'd to the end of a Stick, and put in 
burning into the Bung-hole of the Cask ; and, when 
the Smoak is gone, you may waſh it with a little 
warm Liquor that has run through a ſecond Straining 
of the Murc or Husks of the Apples. 

130. To'make CIDER of Codlins, or Summer C1DER. 

TEIõ is call'd Summer Cider, becauſe it will not 
keep longer than Autumn. Gather Codlins when they 
begin to be ripe, and lay them in Hay or Straw for 
three or four Days to ſweat ; quarter and core them, 
grind or ſtamp them, preſs out their Juice thro' a 
Hair-Bag ; let it ſtand to ſettle twenty-four Hours, 
then draw it off into another Cask, and let it ſtand 
for a Fortnight; then bottle it off, and put a Lump 
of Sugar into each Bottle; let the Bottles ſtand for 
twenty-four. Hours uncork'd, then cork them up, 
and it will be fit to drink in ten Days. 

| 131. To make Royal CIDER. 

Let your Cider be fine, and paſt its Fermentations, 
but not very ſtale; and put to it a Pint and a half of 
Brandy, or Spirits drawn off of Cider, to each Gal- 
. Jon of Cider ;; and add a Quart of Cider-ſweets to e- 
very four Gallons, more or leſs, according to the Tart- 
neſs or Harſhneſs of the Cider; the Spirits and Sweets 
muſt firſt be mixed together, and then mixed with 
an equal quantity of Cider; then put them into the 
Cask of Cider, and ſtir all together well with a Stick 
at the Bung-hole for a quarter of an Hour; then 
ſtop up the Bung-hole cloſe, and roll the Cask about 
ten or twelve times to mix them well together. Set 
it by for three or four Months, then bottle it up, 
or you may drink it. | 1 21 1 284. 
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12 2. To make either CIipER Brandy, or Spirits. 
TAKE eager, very hard or ſowre Cider (for that 
yields by much the more Spirits) twelve Gallons ; di- 
ſtil it as other Spirits are diftil'd, in a Copper 
Body and Head, and a refrigeratory Worm running 


through a Cask of cold Water, under whoſe Beak a 


Receiver is placed. From which, with a gentle 


Fire, draw off two Gallons of Cider Brandy, or Spi- 


rits, for the Uſe mentioned in the laſt Receipt. You 
may diſtil on as long as any Spirits will run, for other 


Us. 
133. To make CIDER Sweets. 


Bear forty Whites of Eggs to a Glair, and mix 


it wich eight Gallons of Water; put to theſe half a 
hundred Weight of Sugar; put half your Sugar into 
half your Egg-water, hang it over a gentle Fire, and 
ſtir it about till the Sugar is diſſolved; then put in 
more Egg-water to keep it from boiling too high; 
ſo putting in a Quart at a time, till all your Egg- 
water is put in; ſcum it as it riſes, and when it has 
done riſing, and the Sweets are clear, add the reft 
of your Water, and boil it to the Conſiſtency of a 
Syrap. You may make a leſſer quantity, according 
to the ſame Proportion 
134. To make CIDERKIN, or Hater CIDER. 

FAKE a Peck or more of Apples, pare them, core 
them, and boil them in a Barrel of Water till a third 
Part is waſted away, ftrain it out and put the Li- 
quor to a Bufhel of ground or ſtamp'd Apples un- 
boil/d, let them digeſt for twenty-four Hours; preſs 
out the Liquor, and turn it up; let it ferment ;; 
then ſtop it up claſe, give it vent now and then, that 
it may not burft the Cask; when it is fine, you 
may either drink it or bottle it u 

135. Another Way. 

PuT fome of your Cider (according as you would 
o or Preſſings of your 
Cider which was preſſed out; let them digeſt toge 
ther for forty- eight Hours; then preſs the Liquor 


CI 
out, and tun it up, and it will be fit to drink in a few 
Days 8 

You may make it ſtranger by adding to it the 
Lees of your Cider, putting them in with the Murc, 
before it is digeſted or preſſed out. | 

-You may alfo boil it as ſoon as you have preſſed 
it, and hop it as you do Beer, or you may put in 
Ginger or Bay-leaves, and it will keep the longer. 

136. To candy CINNAMON. 

CuT your Cinnamon into ſmall Sticks of about an 
Inch, or Inch and half long; then put them into 
thin Sugar, and boil them as it were in a Syrup. 
Then take off the Pan, and ſet it by for five or ſix 
Hours to ſoak, take them out and lay them on a 
Wire-grate, dry them in a Stove. When they-are 
half dry, lay * on a Sieve, and dry them tho- 
roughly in the Stove. Afterwards put them in Qrder 
in Tin- Moulds 1 24 little Grates made for that Uſe, 
and ſet into the Moulds, ſo that there may be three 
Rows fet one above another, ſeparated by thoſe Grates. 


In the mean time boil Sugar till it is Sloun, and pour 
it into your Mould, fo that ſome of it may lie upon 


the uppermoſt Grate; then ſet them in the Stave 
with a covered Fire, and let them ſtand all Night. 
The next Morning take Notice whether the Cinna- 
mon be well coagulated; turn the Mould upſide 
down, and fet it into the Stove again with a Plate 
underneath; and, when it is thoroughly drain'd, take 
out your Sticks of Cinnamon, looſening them by lit- 
tle and little gently; then lay them upon a Sieve, 
ſet them in the Stove, and. dry them thoroughly. 
| 137. Eſence of CINNAMON. | 

BEAT three Pound of Cinnamon, and ſteep it in a 
Galton of warm Water in a Glaſs- Veſſel, well ſtopp d, 
for two Days, then put it into an Alembick, and di- 
ſtil it with a quick Fire, till you have drawn off 
three Pints of Liquor, then unlute the Alembick, and 


the bottom of the Receiver, which put into a 


1 
By: in 5975 Gtelre Liquor, and you will find an 
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Glaſs-Vial, and ſtop it up cloſe; then lute it, and 
diſtil it over again, and take out the Oil as before, do- 
ing this ſeveral times, till you find no more Oil in the 
Bottom of the Receiver; then remove the Fire, and 
diſtil the Water left in the Receiver, after the ſame 
manner as you rectify Brandy for Spirit of Wine, and 
| you will have an excellent Eſſence of Cinnamon. 
138. To make CINNAMON Water. 

BRUlsE two Pound of Cinnamon, and put it into 

a Veſſel with a Pint of White-wine, and a Gallon of 


Roſe-water, ſtop the Veſſel cloſe, and ſet it in warm 


Water, place it ina Furnace, where the Fire is main- 
tain'd in ſuch a manner that the Water may conti- 
nue boiling, and make your Diſtillation. 

139. p r. Way. 


Pur a Pound of good Cinnamon bruiſed to a Gal- 


Jon of good Brandy, and let it infuſe for three or 
four Days; then take a Quart of cold diſtill'd Plan- 


tane-water, and put it into your Alembick with the 
Brandy and Cinnamon; you may draw off near as 


much as you put in; take a Pint of the ſmalleſt, and 

in it boil a Pound and a quarter of double-refin'd 

Sugar ; when it is cold mix all together, and bottle 
it up for Uh. _ | 
140. To make CINNAMON Paſtils. | 

PUT a quarter of an Ounce of Gum-dragant, for 


every Pound of Sugar you ule, into a Pan, to be di- 
folv'd in a little Water; when it has ſtood for two 


or three Days, ſtir it with a Spoon, and ſtrain it; 
ut it into a Mortar with the Whites of a couple of 


ggs, and ſome fine-fifted Cinnamon Powder; fift | 
powder d Sugar into it by little and little, temper all 


together till the Paſte becomes pliable. Make your 

Paſtils into what Shapes and Devices you pleaſe, and 

dry them in a Stove. 5 
241. To make Syrup of CITRON. 


- 


PArE and flice your Citrons thin, lay them in 2 


Baſon, with Layers of fine Sugar; the next Day Por. 
Y it 


off the Liquor into a Glaſs, ſcum it and clarity 
% © 143-20 
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142. To nuke en Hater. 


PARE off the Rinds of Citrons half a Finger 
thick, and ſlice them thin; alſo ſlice in the Kernels, 

t them into a Stone jug, put in as much Sack as 
will cover them; ſtop the Jug well, and ſet it in a 
Cellar for five Days, then diſtil it in a Glaſs, pound 
ſome Sugar-candy fine, and put it into the Bottle you 
diftil it into; put in alſo ſome Ambergreeſe ; draw 
it off by ſeveral Runnings, and mix them afterwards 
as you think fit. 

143. To make CIVET of a Hare. 

Cu r off the Legs and Wings, and cut the Body in 
Pieces; then lard them with Bacon, and toſs them 
up with melted Bacon, put them into ſtrong Broth 
and White-wine, and ſtew them, ſeaſoning it with 
Salt, Pepper, a Nutmeg, a Bunch of Herbs, a Bay- 
leaf, and flic'd Lemon. Let the Liver be fricaſſy d, 
pounded in a Mortar, and ftrain'd through a Sieve, 
with a little of the ſame Broth and a Cullis; diſh your 
Hare, pour this Liquor on it, and ſerve it up. 

1344. To make CIVET of Yeniſon. 

BROIL a Breaſt or Neck of Veniſon, cut it into 
Cutlets, in the mean time brown half a Pound of 
Butter in a Sauce-pan; adding a quarter of a Pound 
of Flour to it, by little and little, till the Brown is 
of a good Colour, but take care not to burn it; then 
put in half a Pound of Sugar, and as much Claret 
as will make it of the thickneſs of a Ragoo; then 
put in the Veniſon and toſs it up three or four times, 
and ſerve it up with the Lemon. 

145. To make Spirit of CLARY. 

TAKE a Quart of the Juice of Clary Clary-flow- 
ers, Clove Gilliflowers, Archangel-flowers, Flowers 
of Lilly of the Valley, and Comfrey-flowers, of each 
two Pound, put theſe into two Gallons of Sack, and 
let them ſteep all Night; then diſtil it in a Glaſs- 
Still with a very gentle Fire; let the Still be very 
well paſted to keep in the Spirits; put fifted _ 

| | * 
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candy into the Bottle you draw it in, and let it drop 
through a Bag of Ambergreeſe. | 

146. To make CLOVE Water. 7 

Mix a little Cinnamon with the Cloves, or elſe 
the Scent is apt to be too ſtrong; allow half a ſcore 
Cloves to a Quart of Water, put in a good Piece of 
Sugar ; let them infuſe for ſome time over hot Em- 
bers, or in a warm Place; then ſtrain it for Uſe. 

: 147. To make COCK Ale. 

TAKE a couple of young Cocks, boil them almoſt 
to a Jelly m Water, and put them into four Gallons 
of Ale; put in alſo four Pound of Raiſms of the 
Sun ſtoned ; infuſe a Pound of Dates, Mace and Nut- 
megs, of each two Ounces, in a Quart of Canary, put 
them to the Ale; ſtrain and ſqueeze out the Liquor, 
and put to it half a Pint of new Ale-Yeaft, let it 
work for a Day, you may drink it the next, but it 
is better the third Day; you may make it weaker 
by mingling it with plain Ale as you draw it, or you 
may put it into a Firkin of Ale. It — againſt 
a Conſumption, and to reftore decay'd Nature. 

| 148. Cocks-Combs. 
. Cocxs-combs are us'd in Ragoos and Bisks, and 
are alſo ferv'd up as a Diſh by themſelves. 
149. To preſerve COCKks-Combs. | 

LET them be well clean'd, then put them in a Pot 
with ſome melted and boil them a little; a- 
bout half an Hour after, add a little Bay-Salt, ſome 
Pepper, Vinegar, a Lemon flic'd, and an Onion ftuck 
with Cloves; when the Bacon begins to ſtick to the 
Pot; take them up, put them into the Pan you would 
keep them in, cover them with a Linen Cloth and 
melted Butter, as you do other things you intend 


to keep. | 
150. To farce COCKs-Combs. 

PArxBoOIL your Cocks-combs, then open them 
with the Point of a Knife at che great End; then 
take the Breaſt of Chickens, or of a Capon, ſome 
pounded Bacon, Beef- Marrow, Salt, Pepper, Nut- 


CO 


meg, and the Yolk of an Egg, and make a Farce; 
haſh your Cocks-combs with this Farce, fricaſſy 
them, and ſet them a ſimmering in a Diſh of ſtrong 
Broth, and ſome Muſhrooms flic'd ; then beat up 
the Yolk of an Egg in a little Gravy or Cullis ; pour 
this on the Combs, and ſerve them up in little 
Diſhes or Plates. 
151. To make a Ragoo of COcks-Coms. 

AFTER you have pick'd and clean'd them well, 
toſs them up in a Sauce-pan, with melted Bacon, 
Muſhrooms and Truffles ſlic d, a Faggot of ſweet 
Herbs, Salt and Pepper, put in alittle Gravy to moi- 
ſten them, and let them ſtand over a gentle Fire to 
ſimmer ; when they are enough, clear off all the Fat, 
and bind the Ragoo with ſome Cullis of Veal and 
Ham; this is uſed for garniſhing all Diſhes of the 
firſt Courſe that are ſtew'd a la Braiſe. 

15 2. To make COCKLE So. 

Boir, your Cockles, pick them out of the Shells, 
then waſh them and put them into a Sauce- pan; take 
two or three Pound of freſh Fiſh and a Fullis, as 
for the Cray-fiſh Soop, and ſtrain it through a Steve, 
to the thickneſs of a Cream, put a little of it to your 
Cockles ; cut off the top of a French Roll, take out 
the Crumb, and fry it in a little Butter; place it in 
the middle of the Soop-diſh, your Bread being ſoak d 
with ſome of your Cullis; garniſh with a Rim of 
Paſte, lay the Cockle-ſhells round the out- ſide; thick- 
en up the Cockles with the Yolk of an Egg, as you 
do a Fricaſſee, and put one or two into each Shell 
round the Soop; alſo fill up the Loaf in the middle; 
the Cullis being boiling hot, ſqueeze into it, and on 
the Cockles, a little Lemon, and ſerve it up. 

153. To dreſs a CoD's Head. 

Was and pick it very clean, then tie it up with 
a broad Filetting, that it may keep together, and be 
taken out whole; put a Pint of Vinegar into the 
Water you boil it in, which muſt be enough to co- 
yer it; put into the Liquor whole Pepper, _— 

weet 
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ſweet Herbs, and three Onions cut in Quarters; when 
It boils, put in a Handful of Salt, ſcum it well, and, 
when it taſtes well of the Spice, put in your Cod's 
Head; let it ſimmer half an Hour or more, then 
take it out, and ſet it in a Diſh, over a Chating-diſh 
of Coals to drain; prick the Head and Eyes to let 
out the Liquor, which wipe away with a Sponge. 
For the Sauce, take a Pint of White-wine, almoſt a 
Pint of Water, half a dozen Anchovies, ſome whole 
Pepper, three or four Blades of Mace, a Nutmeg, a 
large Onion, and a Bit of Lemon; diſſol ve and ſtrain 
the Anchovies, bruiſe the Cod's Liver, and add to 
the Liquor, put in the Body of a Lobſter, and a 
Pound of Butter; work a Bit of Butter with a little 
Flour, that it may mix and be all of a Colour; then 
put in ſome Vinegar, or the Juice of a Lemon, and 
add the reſt of the Lobſter cut into Dice, ſome Oy- 
ſters and Shrimps fry'd and ſcalded, and fome fry d 
Hattiſh round the Head, _ 
154. Freſh COD in a Ragoo. | 

SCALE the Cod, and boil it in Water, with Vine- 

gar, Pepper, Salt, a Bay- leaf, and Lemon; make for 


It a Sauce of burnt Butter, fry'd Flour, Capers, and 


Oyſters; when you ſerve it up, put to it fome black 
Pepper and Lemon Juice. : 
155. To dreſs a CoD's Tail: | 

SCALE it, looſen the Skin, ſo that it may fall from 
the Fleſh; take away the Fillets, and fill up the void 
Space, with a good Fiſh-Farce, or with fine Herbs, 
Chippings of Bread, and Butter ; then put the Skin 
upon the Tail again, bread it neatly, and put it into 
an Oven to give it a Colour. Make a Ragoo for it, 
garniſh it with proper Garnitures, and ferve it up. 

156. To fry a CoD's Tail. 

SCALD it in hot Water, but do not boil it, drain 
It, tlour it, fry it in refin'd Butter; ſerve it up with 
white Pepper, and Orange Juice; garniſh it with 
„ the Cod's Back, put into Paſte, 
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157. To pickle CODLINS like Mango. 

| MAKE a Brine of Water and Salt, ſtrong enough 
to bear an Egg; take Codlins full grown, but not full 
ripe; let them lie in the Brine for ten Days, ſhift- 
ing the Pickle once in two Days; then dry them, 
and ſcoop out the Cores, take out the Stalks, fo that 
you may put them in again, in the Room of the 
Core; fill them with Ginger flic'd very thin, a Elove 
of Garlick, and whole Muſftard-ſeeds. Put in the 
Piece of Apple that belongs to the Stalk, and tie it 
up tight; put to them as much White-wine Vine- 
gar, with Cloves of Garlick, whole Muſtard- ſeed, and 
flic'd Ginger, as will cover them; pour this Pickle up- 
on the boiling hot every Day, for a Fortnight or 
three Weeks, and keep them in Stone-Jars. 

This will imitate the right Mango better than Cu- 
cambers. - 
158. To make a CODLIN Tart. 

_. SCALD your Codlins, let them ftand an Hour in 
the lame vw covered, which will make them look 
green, then put them into your Tart, either whole 
or quarter d, put in Sugar, and a little Musk, cloſe 
them up, and let your Lid be carv'd while it is bak- - 
ing; boil a Quart of Cream, with the Yolks of four 
or five Eggs, Sugar, and a little Musk; when your 
Tart is half bak'd, cut it open, and pour your Cream, 
Sc. on the Codlins; ſet it in the Oven again for 
half an Hour, then ſcrape ſome Sugar over it, and 
ferve it up hot. See Letter A, 96. 

159. To make COFFEE. 

Tax running or River Water, boil it, and put to 
a Quart, either one; two, or three Ounces of Cotfee, 
as you like it, and let it boil only ſo long, as till the 
Coffee falls down. 

160. Another; the beſt Way. 


Warn you have drank off a Pot of Coffee, put 


into the Pot to the Grounds as much Water, as you 
deſign to make the next time, and boil them toge- 
ther; then take the Pot _ Fire, and let it * 
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to ſettle a quarter of an Hour; then pour off the 
clear Liquor, caſt away the Grounds, waſh the Cof- 
fee-Por; then put in the Coffee you would make 
next time, pour the Liquor in ſcalding hot, and let 
them ſtand to infuſe, till you uſe it; then ſet it on 
the Fire, let them warm and heat leiſurely, till it 
boils till all the Coſſee is well boil'd down, then let it 
ſettle and drink it. 

161. To make Scoth CoLLoes. 

CUT thin Slices off a Leg of Veal; beat them, 
lard them with Bacon; then rub them over with a 
Seaſoning of Salt, Pepper, Nutmeg, young Onions, 
Savoury, Parſley, Marjoram, and Thyme ſhred ſmall ; 
dip your Collops in the Yolks of Eggs, temper'd 


with Flour, and fry them in freſh Butter. In the 


mean time diffolve ſome Anchovies in ſtrong Gravy, 
and a Glaſs of Claret, a Shalot or two, and the 
Juice of a Lemon. Let theſe ſtew over the Fire 
for ſome time, then thicken it with the Yolk of an 
Egg beaten up with Butter: Then pour this over 
your Meat with forc'd Meat Balls, criſp'd Bacon, 
fry'd Oyſters, Muſhrooms, and Veal Sweet-breads 


cut in Pieces. 


Garniſh the Diſh with Barberries, and Horſe-Ra- - 


162. To dreſs COLLY-flowers with Butter. 
BoiL them over a quick Fire, in Water, Salt, 
with two or three Cloves. When they are boil'd, 
let them drain dry, and lay them in little Diſhes, 
or Plates. Knead ſome Butter with Flour to thick- 
en the Sauce; then melt it with Salt, White Pep- 
per, Nutmeg, Vinegar, and Slices of Lemon, and 

pour it over the Colly-flowers. 

163. To dreſs COLLY-flowers with Grauy. 
FILL a Boiler half full with Water, into which 
put a Lump of Butter, a little Flour, Salt, and two 
or three Slices of fat Bacon; when your Water boils, 
put in your Colly-flowers, and, when are better 


khan half boil d, take them vp, let them drain, 0 
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then place them in a Stew-pan; juſt cover them with 
a Cullis of Veal, and Gammon of Bacon; let them 
ſimmer over a gentle Fire: Take a Bit of Butter 
as big as a Walnut, knead it up with a ſmall Matter 
of Flour, break it in five or fix Pieces, and lay it in 
ſeveral Places in the Stew-pan ; keep the Pan mov- 
ing over the Fire, till the Butter is melted; then 
add a few Drops of Vinegar, and ſerve the Colly- 
flowers hot in little Diſhes or Plates. 
164. To make a Ragoo of COLLY-flowers, + 
WHEN you have pick'd and clean'd the Colly- 
flowers, boil them in a white Water, but do not 
boil them too tender; take them out and lay them 
to drain; then put them into a Sauce-pan, put to 
them ſome thin Cullis of Veal and Ham; after they 
have fimmer'd a while, ſet them over a brisker Fire; 
then put in it a Bit of Butter, about the bigneſs of 
a Walnut, work'd up with a little Flour to thicken 
your Ragoo, and a few Drops of Vinegar, and ſerve 
them up on little Diſhes or Plates. 
165. To pickle COLLY-flowers, 8 -: _ 
TAKE thoſe that are cloſeft and whiteſt, cut them 
from the Stalks the length of your Finger; put them 
in a Cloth, and boil them in Water and Milk, boil 
them tender, take them up, and ſet them by till 
they are cold : Make a Pickle of White-wine Vine- 
gar, a little whole Pepper, a Bay-leaf, a Nutmeg 
cut into quarters, Cloves and Mace boil'd well toge- 
ther, let this ſtand till it be cold, and then put in 
/our Colly-flowers ; they will be fit to eat in three 
aAays. | Wu: 
166. To make CONSERVEsS for Tarts, of any Fruits, 
. which will keep all the Near. l 
TAKE what Fruit you pleaſe, peel off the outer 
Rind, take out the Cores or Stones, bake them in 
a Pot, with a little Water and Sugar; then ſtrain 


them through a Linen Cloth, and put to them. 


utmegs, Cinnamon, and Mace in fine Powder, cf 
855 alike quantity, and © Sugar wr 
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ly powder'd; boil them over a gentle Fire, till 
they are as thick as a Jelly, then put them up in 
Pots for Ule. | 

167. To broil a CONGER. 

SCALD it, then cut it into Pieces, falt it and broil 
it; ſteep Thyme, Savoury and Roſemary in Oil, and 
baſte it with Oil, and ſerve it up with beaten But- 
ter and Vinegar, with thoſe Herbs and Parſley a- 
bout it. 

| 168. To fry a CONGER. | 

SCALD it, cut off the Fins, then ſplit it, flour it, 
and fry it criſp with clarify'd Butter; make your 
Sauce with beaten Butter, Vinegar, and Juice of Le- 
mons, garniſh with fry'd Parſley, or Clary, fry'd in 


Butter. 

3 169. To roaſt a CONGER. | 

TAKE a large fat Conger, draw, waſh it, and ſcrape 
away the Slime, cut off the Fins, and ſplit it like an 
S, then put into the Belly beaten Nutmeg, ſome 
large Oyſters parboil'd, Salt, and ftripp'd Thyme ; 
roaſt it with the Skin on, and preſerve its Gravy for 
Sauce; when it is near enough, take the Gravy, and 
boil it up with Claret-wine, Wine-Vinegar, and a 
couple of Anchovies diffoly'd, beaten 
two or three Slices of Orange. 

Or you may. roaſt it, cut into Pieces three Inches 
long, placing Bay-Leaves between every Piece. 

170. To ſouce a CONGER, 

TAKE a fat Conger, flay it, ſcald, ſplat it, and 
bone it, ſeaſon it with Salt, minced Nu and 
Mace; then bind it up hard in a clean Linen Cloth; 


then boil it in White-wine and Water, of each an 


equal quantity; put in ſome Salt, and keep it for 
e. 

171. To marinate @ CONGER. 3 

CUT your Conger in Pieces, fry it in clarify'd 


Butter; put it into an earthen Pan, laying between 


every Lay of Fiſh fry'd Bay-Leaves, large and 
dic d Ginger, and a few whole Cloyes: Then pour 
g in 
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in *** Vinegar, and Salt, and cover them u 
cloſe. | 

172. To make CORIANDER-SEED Hater. 

HAviNG clear'd your Coriander-ſeeds from the 
Husk, put a Handful into a Quart of Water, and a 
quarter of a Pound of Sugar; and ſet it by to in- 
fuſe for two or three Hours ; then pour the Liquor 
out of one Pot into another, ſtrain it, and keep it 
for Uſe. 

173. To make a CowsLir Pudding. 

TAKE the Flowers of a Peck of Cowſlips, cut 
them ſmall, and pound them in a Mortar, with four 
Handfuls of Naples Bisket grated, and three Pints of 
Cream; boil them a little; then take them oft the 
Fire, and beat up ſixteen Eggs, with a little Cream; 
beat theſe among them, and, if it does not thicken, 
ſet it on the Fire a little, but take care it do not 
curdle ; then ſweeten it with Sugar and Roſe- water; 
when it is cold, butter a Diſn; put it in, bake it, 
ſtrew Sugar over it, and ſerve it up. | 

174. To make a COWSL1e Tart. 

TAKE a Gallon of Cowſlip Bloſſoms, cut them and 
pownd them in a Mortar, with half a Pound of Na- 
ples Bisket grated, and a Pint and half of Cream; 
put them into a Skillet, and boil them a little; then 
take them off, and beat in the Yolks of eight Eggs, 
with a little Cream; take care it does not curdle : 
Seaſon it with Salt, Sugar, and Roſe-water ; and bake 
it in a Diſh, or in Paſte. 

It is beſt to let the Cream be cold, before you put 
in your Eggs. 

175. To make CowsLie Wine. 

Pur two Pound and a half of Sugar, to every 
Gallon of Water, and let it boil for an Hour, ſcum- 
ming it well; to every Gallon of Water, put half a 
Peck of Flowers, pour the Water boiling hot upon 
them, and let them ſteep all Night; ſqueeze two or 
three Lemons into n and put R 
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| the Peel cut thin : The next Day work it with Toaſt 
and Yeaft. 


WHEN you put it in your Cask, pour it from the 


Settlement; and, when it has done working, pour a 
Pint of white or Rheniſþ Wine into every Gallon. 
Let it ſtand in the Veſſel fix Months, and, if it 
be fine, bottle it. Let it ſtand half a Year or a 
Year in the Bottles; it is beſt at three or four Years 


old. 
176. To brojl CRABS. 

Rot your Crabs in Water and Salt ; beat Oil and 
Vinegar well together, lay your Crabs to ſteep in itz 
then lay them on a Gridiron, over a gentle Fire; as 
they broil, baſte them with Roſemary Branches; 
ſerve them up with beaten Butter and Vinegar, or 
Oil and Vinegar, with the Roſemary Branches they 
were baſted with. 

179. To butter CRABS. 

Boz. your Crabs, take the Meat out of their Bo- 
dies, and ftrain it with the Yolks of three or four 
hard Eggs, Claret-wine, Vinegar, Sugar, and beaten 
Cinnamon; then put it into a Pipkin with freſh But- 


ter, and let it ſtew for a quarter of an Hour; then 


ſerve them up as before. 
| 178. To dreſs CRABS. 

BoiL your Crabs, take the Meat out of their 
Shells, and alſo out "of their great Claws; cut it in- 
to Dice-work, and put both the Meats into a Pipkin 
with White-wine, the Juice of Oranges, Nutmeg, 
and Slices of Orange; let it have three or four 
Warms over the Fire; and having cleans'd the Shells 
well, put the Meat into them, and lay the Legs on 
the Diſh round about them. 

WP. 179. To farce @ CRAB. 

Boir a Crab, take the Meat out of the Shell, 
and mince the Claws with a freſh Eel ; ſeaſon it with 
Salt, Cloves, Mace, and ſweet Herbs ſhred ſmall, 
mingle with the Yolks of Eggs, add Grapes, Gooſe: 
1 or * and boil'd Artichokes 1 in 2 
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work, if in Seaſon, or Aſparagus boil'd; ſome Al- 
mond-Paſte, the Meat of the Body of the Crab, 
and ſome Bread grated ; fill the Shells with this Com- 

und, and alſo make ſome of it into Balls, put them 
into a Diſh with White-wine and Butter, and bake 
them in a gentle Oven; when they are bak'd, put 
them into another Diſh, and ſerve them up with 
beaten Butter, large Mace, ſcalded Grapes, Gooſe- 
berries, or Barberries, Slices of Orange or Lemon, 
and the Yolks of raw Eggs, diſſolv'd in Claret or 
White-wine, and beat up thick with Butter; pour 
this on the Fiſh, garniſh with Slices of Lemon, ſtick 
the Balls of forc'd Meat with Piſtaches, ſlic d Al- 


monds, Pine-Apple Seeds, or ſome pretty Cuts in 
Paſte. 


180. To fricaſſly CRABS. | 

TAKE out all the Meat of the Body of the Crabs, 
break their Claws, mince the Meat, put it to Claret- 
wine, ſome ſhred Fennel, a grated Nutmeg; boil 
theſe together in drawn Butter, with Cinnamon, 
Ginger, and the Yolks of a couple of Eggs; then 
put the Meat into the Crab's Shell, and garniſh it 
round with the ſmall Legs. 

181. To fry CRABS. 

FiksT boil a large Crab, take the Meat out of 
the great Claws, flour and fry it; then take the 
Meat out of the Body, ſtrain it, keep one half to be 
fry'd, and the other for the Sauce; mix that you 
fry with Almond-Paſte, grated Bread, Salt, Nutmeg, 
and the Yolks of Eggs; dip thele firſt in Batter, 
and fry them in clarified Butter; then beat ſome 
Butter up thick with the Juice of Orange and grated 
Nutmeg ; put in the reſt of the ſtrained Meat, let 
this be your Sauce; diſh your fry'd Meat, placing 
the Legs about it, run it over with beaten Butter, 


and lay fry d Parſly about the Brim of the Diſh. 


182. To make a Hoſp of CRABS. 
Boll a couple of Crabs, take the Meat out of the 
Claws, and cut it into ſqujre Pieces like Dice; mix 
| it 
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it with the Meat of the Body; then put in Pine-ay- 
ple Seeds, Piſtaches, or Artichoke- Bottoms boil'd, 
blanch'd, and cut into ſquare Pieces like Dice; ot 
elſe ſome Aſparagus boil'd, and cut half an Inch long; 
ſtew theſe altogether in Claret, Vinegar, freih But- 
ter, Salt, grated Nucmeg, and Slices of Orange : 
When chey are enough, diſh them on Sippets, Cuts 
or Eozenges of Puff. Paſte; garniſh with Fritters of 
Armes, Slices of Lemon carv'd, Barberries, Gooſe- 
berries, or Grapes ; run them over with Butter 
beaten up thick with the Yolks of Eggs. | 
182. To bake CRABS in a Pye, Diſh, or Patty-pan. 
Boi your Crabs, take the Meat out of the Shells 
and Claws, as whole as you can. Seaſon it lightly 
with Salt and Nutmeg ; then ſtrain the Meat that 
came out of the Bodies with a little Claret, Juice 
of Orange, Butter, Ginger, and Cinnamon; lay But- 
ter in the bo:tom of your Pye, Cc. then lay in the 
Meat of the Claws, Piſtaches, Aſparagus, bottoms 
of artichokes, Yolks of hard Eggs, whole Mace, 
Grapes, Barberries, or Gooſeberries, ſlic'd Orange, 
and Butter; cloſe it up and bake it; when it com 


put of the Oven, liquor it with the Meat out of 


the Bodies. 
; 184. To flew CRABS. 

Boi them, take the Meat out of the Bodi 
ſave the great Claws, and the ſmall Legs whole to 
garniſh the Diſh, ſtrain the Meat with Claret-wine, 
| Vinegar, Salt, Nutmeg, and a Piece of Butter; put 
them into a Pipkin, and let them ſtew for an Hour 
over a gentle Fire, till they are almoſt dry; then 
put in Butter, beaten up thick with the Juice 
of Oranges; diſh the Shells, being waſh'd, lay the 
Claws and little Legs round about them; put the 
Meat into the Shells, and ſerve them. | 

1385. To make CRACKNELS. 

TAKE three Quarts of Flour, two Pound of But- 
er, the Yolks of eight Eggs, beat with' as many 
poonfuls of Roſe-water, and a grated N ene, Pac 
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them into the Flour, and wet it with cold Water 
inta a Riff Paſte ; then roll in the Butter, and make 
them into Shape; put them into a Kettle of boiling 
Water, and, when they ſwim at the top, take them 
out, and put them into cold Water ; when they are har- 
den d, take them out, and bake them on Tin- plates. 
1886. To dreſs CRAY-FI$H. 

Boi them in Water, pick out the Tails, take off 
the ſmall Claws, leaving the two large on, but take 
the Shells off from them ; then toſs them up with a lit- 
tle freſh Butter; ſome Muſhrooms and Truffles; 
moiſten them with a little Fiſh-broth, and a few Spoon- 
fuls of Cray-fiſh Cullis, and let them ſimmer a while 
over a gentle Fire. Beat the Yolks of two Eggs with 
Cream, put in a little ſhred Parſley, thicken your 

uce with it, giving it a Toſs or two over the Stove, 

en ſerve them up in Plates or little Diſhes, 
187. Another Way. 

Bolt them in Water, and a little Salt, let them 
ftand till cold, pick the Meat out of the Tails and 
Legs, and ſet it by; then take the Bodies and Claws, 
and beat them in a Mortar with ſome of the Liquor 
in which they were boil'd; put a Quart of Milk and 
a Quart of Cream to a Quart of that Liquor; put 
in a Nutmeg cut into Quarters, a Clove or two, and 
a Blade of Mace; boil all theſe well together; then 
beat a little Sorrel and Spinage, and take a Handful 
of Leeks cut large ; put theſe to the Cray-fiſh that 
you pick'd out of the Tails and Claws; boil them 
well together, but take care that the Herbs do not 
loſe their Colour ; then put in a French Loaf, which 
place in the middle of your Diſh : When you are rea- 

y to ſerve it up, thicken it with a quarter of a Pound 
of freſh Butter, and the Yolks of Eggs, to the Thick« 
neſs of good Cream, 

188. 4 Biſque of CRAY-FISH. 

Wasn them very clean, boil them, and pull off all 
the Claws from the largeſt of them, and pick out the 
Fails fo as to leave them hanging at the Shells; 9 
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ick the Tails quite off the ſmall ones; and keep the 
hells to make the Cullis, which you may make 
after this Manner. 
Take a dozen of ſweet Almonds, blanch and pound 
them in a Mortar with the Shells of your Cray-fiſh, 
Then ſlice an Onion with two or three Carots, and as 
many Parſnips, and toſs them up with a little Butter; 
and, when they begin to turn brown, pour upon them 
ſome Fiſh-broth: Seaſon it with ſome Salt, ſome Truf- 
fles, and Muſhrooms, two or three Cloves, a little Ba- 
fil and Parſley, and a whole Leek, Let all theſe ſim- 
mer together, then mix among it your pounded Al- 
monds and Shells of Cray-fiſh ; and, when they have 
boil'd a little, ſtrain all through a Sieve into a Pan, 
and uſe it in all your meagre Soops and Ragoos. 
When you have prepar'd this Cullis, take the Tails 
of your Cray-fiſh, ſome Truffles, cut in Slices ſmall 
Muſhrooms, and toſs them up in a Sauce-pan with a 


little Butter, and a ſmall Quantity of Fiſh-broth, 


Then add a Bunch of ſweet Herbs, and let it ſimmer 
over a gentle Fire: When it is enough, put in ſome 
Tops of Aſparagus, half a dozen Artichoke-bottoms, 


and thicken it with the aforeſaid Cullis. Set ſome - 


Cruſts of Bread a ſimmering in good Fiſh-broth till 
they ſtick to the bottom of the Diſh; then garniſh 
our Diſh with a Border of your pick'd Cray-fiſh : 
Pur a ſtuff'd Roll of Bread in the middle, and the 
Artichoke-bottoms about it, with ſome Pieces of the 
Milts of Carps : Pour upon it the Ragoo and Cray- 
fiſh Cullis, and ſerve it up very hot. 
189. A Cullis of CRAY-FISH half brown. 
Was your Cray-fiſh well, and boil them; pick 
out the Fleſh, take a dozen blanch'd Almonds, pound 


them in a Mortar with the Shells of che Cray-ftſh, 


Roaſt a Pullet, take the white Fleſh, mince it, and 
pound it in a Mortar with the Shells and the Yolks 
of four hard Eggs. Cut a Pound and half of Filet of 
Veal into Slices, and likewiſe ſome Ham, lay them in 


the bottom of a Stew-pan; lay over them ſome * 
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of Carots, Parſnips, and Onions; cover the Pan, 
and let them ſtew over a gentle Fire; when the Mea 
begins to ſtick to the bottom, put in a little melted 
Bacon, and half a Spoonful of Flour; keep it mo- 
ving over the Stove for ſeven or eight Turns; then 

t to it ſome ſtrong Broth; then put in the Cruſt 
of two French Rolls, ſome Muſhrooms and Truffles, 
a whole Leek, ſome Parſley, a little Baſil, and fix 
Cloves. Set them a ſimmering till the Veal is done 


enough; then take them out of the Stew-pan, and 


put in the Shells and Almonds, and Pullet, &. that 
you pounded; mix them well, ſtrain them, and ſet 
the Liquor by for Uſe. 

| 190. To make à CRAY-FISH Cullis meagre. 

PREPARE your Cray-fiſh as before; and pound a 
dozen Almonds, then take two or three Parſnips, as 
many Carots, and one Onion, and lice them, and toſs 
them up with a little Butter; and, when they begin 
to be brown, put in a little Fiſh-broth : Seaſon with 
Salt, Muſhrooms, Truffles, a whole Leek, a little 
Parſley and Baſil, three Cloves, and put in ſome 
Cruſts of Bread; when all theſe have ſimmer'd to- 
gether, put into them your pounded Cray-fiſh Shells, 
and Almonds; let them boil a little, and ftrain it for 
Uſe in all meagre Soops and Ragoos. 

; 191. To make @ Ragoo of CRAY-FISH. 

Bo1L the Cray-fiſh, pick out the Tails, and toſs 
them up in a Sauce-pan with a little Butter, ſome 
ſmall Muſhrooms and Truffles cut in Slices; put 
in Fiſh-broth to moiſten them ; let them ſimmer a 
while, take off the Fat, put in ſome Cullis of Cray- 
fiſh to bind your Ragoo, and ſerve it up in Plates or 
little Diſhes. | 

292. To make CRAY-FISH Soop. 

TAKE half a dozen Whitings, half a Thornback, 
and a large Eel, cleanſe them, boil them in as much 
Water as will cover them; ſcum the Pot well; ſeaſon 
with a little Salt, whole Pepper, Ginger, Mace, an 
Onion ſtuck with Cloves, Thyme, and Parſley, and 
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boil them all to maſh; then take half a hundred Cray- 
fiſh, take out the Tails, pick out the Bag, and all the 

woolly * that _ 1 put it into a 2 
pan with Water, Vinegar, Salt, Lemon, and a ot 
bf fivect Herbs: When theſe = ſtew'd over a _ 
Fire, till they are ready to boil, take out the Cray- 
fiſh Tails and lay them by, and beat all the other 
Shells in the Liquor they were ſtew'd in with a French 
Roll, till the Shells are beaten very fine; waſh out all 
the Goodneſs with their own Liquor, then pour the 
other Fiſh Liquor through the Shells, and ftrain all 
from the Filth and Grit. Then, having in the mean 
time a Carp ſtew'd, lay it in the middle of the Diſh; 
Add the Body of the Lobſter to the Soop with good 
Gravy and burnt Butter; heat the Cray-fiſh Tails in 
the Soop, and pour all over the Carp. | 

193; Burnt CREAM. 

- TaxE Tolks of four or five Eggs, beat them well 
in a Stew-pan with a little Flour ; pouring on Milk by 
degrees to the quantity of a Quart; then put in a 
ſmall Stick of Cinnamon, ſome candy'd, and ſame 
green Lemon-peel cut ſmall. Set the Cream on the 


Furnace, ſtir it continually, that it do not ſtick to 


the Bottom. When it is boil'd, ſet a Diſh upon the 
Farnace, and pour the Cream into it, and let it boil 
again, till it ſticks to the Side of the Diſh ; then ſet 
it afide, and ſugar it well on the Top; heat the 
Fire-ſhovel red hot, and brown the Cream with it to 
give it a fine golden Colour. 

194: To make churn d CREAM. 

TAKE two Quarts of thick Cream, put to it four 
Spoonfuls of Roſe - water, and a quarter of a Pound 
of fine Sugar, put it into a Churn and churn it; as 
the Froth riſes, take it off, and put it into a Diſh, 
and ſerve it. 

195- To make clouted CREAM. 

TAKE two Quarts of new Milk, a Pint of Cream, 
and three Spoonfuls of Roſe · water. Put theſe together 

| into 
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into a large Pan, ſet it over a Charcoal Fire, but not 
too hot; let it ſtand twenty-four Hours, and, when 
you take it off, looſen the Edge of your Cream round 
about with a Knife; then take your Board, lay the 
Edges that are left beſide the Board, cut into many 
Pieces, and put them into the Diſh firſt; then ſcrape 
Sugar over them; take off the Cream with your 
Board as clean from the Milk as you can, and lay it 
in the Diſh, and ſcrape Sugar over it. 

196. Crackling CREAM. 

BEAT up the Yolks of as many Eggs as will :ſuf- 
fice for the quantity of Cream you would make, pour- 
ing in Milk as you beat them; then put in ſome raſp- 
ed Sugar and Lemon-peel, ſet the Diſh upon a Fur- 
nace, and keep continually ſtirring till the Cream be- 
gins to be made; flacken your Fire, ſtir the Cream 
without Intermiſſion, turning it to the Sides of the 
Diſh, till very little or none remain at the bottom, 
and that a Border may be made round them, but 
take care that it be not burnt to. When it is ready, 
heat the Fire-ſhovel red hot, and give it a fine Co- 
lour ; and with the Point of a Knife looſen the whole 
Border, that it may remain intire. Then ler it be 
put again into the ſame Diſh, and let it be dry'd in 
the Oven, that very little be left in the Diſh, and it 
crackle in the Mouth. | | 

197. Fryd CREAM. 

PuT a Pint of Cream, half a Pint of Milk, a Stick 

of Cinnamon and a Piece of Sugar, into a Sauce- pan; 


ſet it over the Fire, let it ſimmer for a quarter of an 


Hour. Put the Yolks of eight, and the Whites of 
fix Eggs into another Sauce- pan; beat them well 
with a wooden Spoon, and put a quarter of a Pint 
of Cream to them, and a Handful of fine Flour ; 
then mix all together as well as can be ; take out 
your Stick of Cinnamon, and put your boiling Cream 
to it, and boil it over the Fire, and ftir it well for a 
quarter of an Hour, add a little Salt and Citron 
minc d fine ; boil all together, till it is as thick as 


you 


CR 
you can ſtir it: Flour a Mazareen, and pour it into 
ic make it ſpread about the Thickneſs of your 
Thumb, ftrew a little Flour over it. Cut it into 
Squares or Diamonds about three Inches long, flour 
it as you cut it, fry it in Hogs Lard, and ſerve it 
hot, with a little Sugar ſcrap'd, for a ſecond Courſe 
at Supper. 
198. To make CrEAM Cheeſe. 

TAKE a Gallon of Milk warm from the Cow, beat 
a Pound of Almonds very well in a Mortar; and a 
Quart of Cream, and half a Pint of Roſe-water, half 
an Ounce of Cinnamon powder'd, and a Pound of fine 
Sugar. Put Rennet to the Milk and Cream, and, 
when it is curdled, preſs out the Whey, and ſerve 


it up in in 
9. Haſty CREAM. 

TAKE a Gallon « of Milk warm from the Cow, i 
it on the Fire, and, when it begins to riſe, take it 
off the Fire, and ſet it by, Skim all the Cream from 
off it, and put it into a Plate. Then ſet the Skillet 
over the Fire again, and repeat the ſcumming till your 
Plate be full of Cream: Put to it ſome Orange- 
flower-water and Sugar, and ſo ſerve it up. 

200. Italian CREAM. 


TAKE two Quarts of Milk, boil it with Sugar, A 


little Salt, and a Stick of Cinnamon; when it is boi'd, 
take a large Diſh and a Sieve, into which put the 
Volks of ten new-laid Eggs; ſtrain both Eggs and 
Milk through it, three or four times; then put your 
Diſh into a baking Cover, pour all into the Diſh; and 
put Fire over and under, till your Cream becomes 
very thick; then ſerve it up. 

In all Creams, mixing a little Cream with the Milk 
makes it the more delicious. 

201. Lemon CREAM. 

PARE three fair ſmooth Lemons, and ſqueeze out 
the Juice : cover it cloſe for two or three Hours; 
and, when it taſtes of the Peel, put to it the Yolks 
of two Eggs, and the Whites of four. * 


CR 
well with two Spoonfuls of Orange-flower-water ; 
then put a Pint of fair Water to all theſe, ſtrain it 
and ſweeten it with double-refin'd Sugar; ſet it over 
a gentle Fire, ſtirring it continually, till ir is as thick 
as Cream, then put it into Jelly-glaſles. 

202: Maiden CREAM. 

TAKE the Whites of ten Eggs, whip them to a 
Froth; put them into a Sauce-pan, with Milk,Orange- 
flower-water and Sugar. Set a Plate over a Stove, 
put in a little Cinnamon, beat up your Cream very 
well, and pour it into the Plate. Then brown it 
with a red hot Shovel, and ſerve it. 

203. Orange CREAM. 

TAKE halfa dozen Oranges, grate-the Peels into 
a Pint and half of Water ; beat the Yolks of ſix 
Eggs well, and put them into the Water; ſweeten 
it, preſs all through a Strainer, ſet it on the Fire, 
ſtir it all one Way, till it is as thick as Cream; then 
pour it into Glaſſes. 

204. To make Sack CREAM. © 

Boir a Quart of Cream, put in fix Spoonfuls of 
Sack by m_ z ſtir it well, that it may not curdle 
then put in Nutmeg, Sugar, Ic. 

205. Sage CREAM. 

TAKE two Quarts of Cream, boil it well; then 
put to it half a Pint of the Juice of red Sage, a Pint 
of Sack, and a quarter of a Pint of Roſe-water, and 
a Pound of Sugar. 

206. To make Snow CREAM. 

Mix a Quart of Cream with the Whites of fix 
Eggs, ſweeten it with Sugar and Roſe-water, and 
ſtrain them ; then beat up the Cream with a Bundle 
of Reeds ty'd together, or with a Stick cleft acroſs 
at one End, and rolled between your Hands, ſtand- 
ing upright in the Cream; and, as the Snow riſes, 
take it up with a Spoon into a Cullender, that the 
liquid Part may run out; when you have taken off as 
much of this Snow as you pleaſe, boil the reft of the 
—_— 
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whole Cloves and a little Ginger bruiſed. . Boil it 
till it is thick, ſtrain it, and, when it is cold, put it 
into a Diſh, and lay your Snow upon it: 

5 207. To make Spaniſh CREAM. ; 

CARRY hot Water in a Pail tothe Cow, pour out: 
the Water and Milk into it; ſet Pans on the Ground, 
ſtand upon a Stool, and pour the Milk into the Pans, 
that it may riſe in Bubbles with the Fall. Let it 
ſtand all Night, and in the Morning it will be a thick 
tough Cream; skim it off with a Skimmer, lay it in 
a Dith, Layer upon Layer, and ftrew Sugar between. 

208. To make Taffaty CREAM. 

BEAT the Whites of eight Eggs with Roſe-water, 
up to a Froth ; put them into a Quart of thick 
Cream, skimming it as it riſes; boil it, and keep it 
continually ftirring : Fhen having beaten up the 
Yolks of eight Eggs, take your Cream off the Fire, 
and ſlip in the Eggs, ſtir them in. Seaſon with Sugar. 

209. Sweet CREAM. | 

TAKE a Gallon of Milk from the Cow, boil it, 
and when it riſes take it off, and ſet it by a while. 
Scum off the Cream, put it into a Plate ; repeat this 


till you have a Plate full of Cream; ſweeter it, put 


in ſome ſcented Waters, and ſerve it up. 

210. Virgin CREAM. 
TAKE the Whites of half a ſcore Eggs, whip them 
well with Milk, Sugar, and Orange-flower-water ; 
put a little Cinnamon in a Plate, ſet it on the Fur- 
nace. Pour in your Cream, let it ſimmer till it is 
thicken'd, then brown it over with a red hot Fire- 


ſhovel. 
| 211. To make CREAM Tarts: 

BEAT half a dozen Eggs, Yolks and Whites; put 
to them about a quarter of a Pound of Flour, and 
beat all together; then add ſix Eggs more, and con- 
tinue to beat all together; ſet on a Quart of Milk 
in a Sauce-pan, and, when it boils, pour it into your 
Flour and: Eggs, ing it continually ſtirring. Put 
to it a quarter of a Pound of Butter, ſome Salt and 
- a 5 white 
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d white Pepper, boil it well, but be careful that it 
- does not ſtick to the bottom. When the Cream is 
thicken'd, pour it into another Sauce-pan, and ſet it 
a cooling. When you make your Tarts, put it into 


: a Sauce-pan, ſtir it well with a Slice; put in ſome Su- 
5 ar, ſome candy'd Lemon ſhred ſmall ; ſoom Beef- 
5 —— or melted Butter; ſome Volks of Eggs, 
A and a little Orange-flower-water. Mix all cheſe well 
K* together; make your Tarts of Puff. paſte; make a 
8 Border round them, pour in your Cream; and, when 
| the Tarts are almoſt bak'd, glaze them. They are 
proper for a ſecond Courſe, or Supper. 
£ | 212. To make white light CREAM. _ 
k Boi three Pints of Milk, with a quarter of a 
= Pint of Sugar; take it off the Fire, and put in the 
1 Whites of four Eggs, well whipp'd; ſtirring all to- 
Ks her without — ay hen ſet it on the 
6 ire again, and give it four or five Boils, ſtirring it 
6 continually; then dreſs it as you think fit: When it 
t, is cold, ſprinkle Orange: flower - water, and ſtrew fine 1 
e. Sugar over it. And, if you pleaſe, you may brown it 4 
us with a ted hot Fire-ſhovel. $3 1 
ut 213. To make CREAM Toafts, or Pain perdu. 
| TAKE a Pound of French Rolls, ſlice them, Crumb - 1 
and Cruſt, as thick as your Finger; lay them in a | 
nt | Brafs or Silver Diſh ; put - to them half a. Pint of 1 
r5 Cream, a quarter of a Pint of Milk; then ftrew Su- ' 
- gar and beaten Cinnamon over them; turn them oſ- 1 
is ten till they 17 * ſoak d tender, but not lo, but that 
e- you may turn them without voy ing them; then 
take them from your Cream with a. Slice or Skim- 
mer; break three or four raw Eggs; turn your Sli- 
ut ces of Bread in the Eggs, and fry them in clarify'd ® ' * 
nd Butter, till they are of a good brown 1 I 
on- care of burning them or making them black; ſcrape | 
ilk 2 little Sugar round them; drain them well from the 
ur utter in which they were fry'd, and ferve them 
8 for a ſecond Courſe, „ 
— * 1 3 214 To 5 5 
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2214. To pickle CUCUMBERS. 

WIS the Cucumbers, put them into a Cask; ftir 
Water and Salt together, till it will bear an Egg; 
boil it, and ſcum it well, and put it into the Cu- 
cumbers boiling hot, and let them ſtand for three 
Weeks, heading up the Cask; then take them out 
into another Veſſel, laying at the bottom Fennel, 
Dill, and Jamaica Pepper, and a little Alum, which 
will make them criſp ; and alſo ſtrew ſome of theſe 
Ingredients among them; then put in boiling Vine- 
gar, and head up the Cask again, and let them ſtand 
for a Week, 01 if they are not green enough then, 
boil the Vinegar again, and put it to them, and ſtop 
the Cask cloſe. | 

215. To pickle CUCUMBERs for preſent eating. 

Wasn them, dry them in a Cloth; then ſeaſon 
Water and Vinegar well with Salt, Fennel and Ditt- 
tops, and a little Mace; boil it a while, let it ſtand 
till it is cold; put your Cucumbers in a Pan, the 
Pickle to them; lay a Board upon them to keep 
them down, and tye them down cloſe : They will be 
fit to eat in a Week's Time. 

216. To pickle great CUCUMPERS. 


* TAKE the beſt large green Cucumbers, cut à Slip 


out of their Sides the whole Length of ther; take 
out all the Seeds, drain them well. Then Rafon 
them with whole Pepper, Mace, Cloves and bruiſed 
Muſtard- ſeed; put into them alſo a little Salt, ſome 
flic'd Ginger, three Shalots peel'd, and three Cloves 
of Garlick. Then put in the Piece you cut out, and 
tye them up with a Packthread. Put your Cucum- 


ders into a Veſſel, and as much White-wine Vinegar 


as will cover them, with a good quantity of made 
Muſtard, Salt and ſome Bay-leaves. Let them lie 
for nine Days; then put them in a Braſs Kettle, 


give them a Warm or two, take them 'off the Fire, 
op them down cloſe, ſet them by for a while; then 


ſet them on the Fire again, and repeat this till they 
become of a fine green Colour. Then take them im- 
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mediately out of the Pickle, boil it up, and pour it 
over your Cucumbers, ſcalding hot. '1ye them down 
cloſe for Uſe. | 
217. To pickle ſmall CUCUMBEKRs. 

TAKE five hundred imall Cucumbers, wipe them 
clean, make a Brine of Water and Salt, ſtrong enough 
to bear an Egg, put them into it, let them lie for 
twelve Hours; then take them out, wipe them dry; 
then, in the Veiſel you deiign to keep them, lay a 
Layer of Dill, ſome whole long Pepper, and a little 
Mace; then lay a Layer of Cucumbers, and fo con- 
tinge to do till you have laid them all in; boil twa 
Gallons of Vinegar, pour it hot over the Cucumbers, 
cover them up cloſe for two Days; then pour out 
the Vinegar, boil it again, ſcum it, and pour it a- 
gain upon the Cucumbers boiling hor ; when you 
have done thus three or four times, put in a Piece 
of Alum, and ſtop them cloſe for Uſe. 

. _ 218. To force CUCUMBERS. | 
. AFTER you have par'd them and taken out the 
Seed, force them with light forcd Meat, and ſtove 
them in good Broth or Gravy till they are tender ; 
theo cut two of them in Slices and ſend up the other 
whole. Squeeze in Lemon, and ſerve them up hot. 

219. To make @ Ragoo of CUCUMBERS. 

PARE four or five Cucumbers or more, cut them 
in two long-ways, ſcoop out the Seeds; then cut them 


in little Slices, ſeaſon them wich Salt, Pepper, and a a 


little Vinegar z add two or three Onions cut in Slices, 
let them lie in this Marinade two or three Hours ; 
then take them out, dry them with a Cloth, put 
them into a Sauce-pan with melted Bacon, toſs them 
up over a Stove, put in ſome Gravy to moiſten them, 
and when they have ſimmer d over a gentle Fire till 


they are enough, ſcum off all the Fat, and put in 


ſome Cullis of Veal and Ham to bind it; this is us'd 
an all Manner of Meats, either roaſted or others, to 
which Cucumbers are proper. 
| ,.L 5 246; 
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220. CULLIS. 

ALL Culliſes are for the thickening all forts of Ra- 
goos and Soops, and give them an agreeable Taſte. 

221. A CULLIS generally usd for brown Soops 

| or Sauce. 

Cu r three Pound of Veal and half a- Pound of 
lem Gammon of Bacon into Slices, lay them in the 
bottom of a Stew- pan; flice ſome Carots and Parſ- 
nips and put to them, and an Onion; then cover 
your Pan, and ſet it a ſweating over a Stove. When 
the Meat begins to be well colour'd and to ſtick to 
the Pan. put in a little melted Bacon, and ſprinkle 
ſome Flour into it; then moiſten it with Broth and 
Gravy, of each a like quantity, and ſeaſon it with 
Muſhrooms and Truffles, half a dozen Cloves, a 
whole Leek and ſome Parſley ; put in ſome Cruſts of 
Bread, and ſimmer it all together, and when it is e- 
nough ſtrain it. 

If chis Cullis be for Partridges, pound a roaſted 
Partridge in a Mortar and put into it, mix it well 
and ſtrain it through a Sieve, keep it warm, and, 
when you are ready to ſerve, pour it on your Soop. 


This Cullis is us'd for all forts of black Meats : It 


is only the Meats you put into the Culliſes that give 
the Name and Tafte to them; ſo that if it be for 
Pheaſants, make uſe of Pheaſants inftead of Par- 
tridges; do the like for Woodcocks, Pidgeons, Ducks, 
Teal, Quails, Rabbets, c. And whatſoever Meat 
you uſe muſt be more than half roaſted before you 
pound it to put in your Cullis. 
222. A Capon CULLIS. 

TAKE a roaſted Capon, and pound it very well in 
a Mortar, put it in a Steu- pan, toſs up ſome Cruſts 
of Bread in melted Bacon; and, when they are be- 
come very brown, put to them ſome Muſhrooms, 
Cives, Parſley and Baſil, all ſhred very ſmall ; mix 
all thefe with your pounded Capon, and make an end 
of dreſſing them over the Furnace ; put in ftrong 
Broth and ftrain it. 
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223. A general CULLIS which ſerves for all ſorts 

of Kagoos. 

cuir three Pound of lean Veal, and half a Pound 
of Ham into Slices, lay it in the bottom of a Stew- 
pan; put in Carots, Parſnips, and an Onion ſlic d, 
cover it and ſet it a ſtewing over a Stove; when it 
has a good Colour, and begins to ftick, put to it a 
little melted Bacon, and ſhake in a lictle Flour, keep- 
ing it moving a little while till the Flour is fry d; 
then moiſten it with Gravy and Broth, of each a like 
quantity; then put in ſome Parſley, Bafil, a whole 
Leek, a Bay-leaf, ſome Muſhrooms and Truffles 
minc'd very ſmall, and three or four Cloves, add the 
Cruſts of two French Rolls: Let all theſe ſimmer to- 
gether for three quarters of an Hour; then take out 
your Slices of Veal, ſtrain it, and keep it for all forts 
of Ragoos. 
224. To make a white CULL1s meagre, 

BROIL a Pike or a Brace of Perch, skin them, take 
out the Bones and pound their Fleſh in a Mortar 
with a Handful of blanch'd Almonds, and the Yolks 
of four or five Eggs boil'd hard; ſlice a couple of Parſ- 
nips, a couple of Carots and fix Onions, and ſtew 
them with Butter in a Stew-pan, turning them often, 
and, when they begin to be brown, wet them with a 
thin Peaſe Broth or Puree; ſcale, skin and bone a 
Carp, cut the Head and Bones in Pieces, and put 
them in the Steu- pan, let them boil a quarter of an 
Hour, then ſtrain them into another Stew-pan; then 
put in ſome Muthcooms, Truffles, a couple of Cloves, 
a little Parſley, Baſil and a whole Leek ; add alſo of 
— crumbled Bread the quantity of two Eggs: Let 
= them ſimmer for a quarter of an Hour over a gentle 
ms, 
mix 


Fire; then put in your pounded Almonds, Eggs and 
- Fiſh; let it ſimmer, but not boil for fear it change 
£0) Colour; then ſtrain it, and uſe it for Soops and Ra- 
|  £oos. | 
* 225. To make a CuLLIS of Roots. 3 
4 TAkE Parſnips, Carots, * and Okay 
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and cut them in Slices; toſs them up in a Ste- pan; 


then take about a dozen and half of blanch'd Al- 

monds and the Crumb of two French Rolls ſoak'd in 

good Fith-Broth, pound them together in a Mortar 

with your Roots; then boil all together, ſeaſon them 

well as in other Culliſes; then ſtrain it and uſe it for 

Soops of Cardoons, Charvil, Onions, Leeks, c. 
226. To make white CULLIS. 

TAKE a good Pallet, roaſt it; pull off the Skin, 
and take out the Bones; take a Handful of blanch'd 
Almonds, and pound them well in a Mortar, with 
the Yolks of four hard Eggs and the white Fleſh of 

our Pallet ; then take ſome Slices of Ham, and two 
Pound of Veal cut in Slices, and lay them in the bot- 
tom of the Stew-pan ; ſlice ſome Carot, Parſnip and 
Onion, and put in, and ſet it over your Stove, when 
it begins to ſtick, and before it begins to colour, put 
in ſome good Broth. Then ſeaſon it with a Leek, 
Muſhrooms, Truffles, a little Baſil, Parſley and three 
or four Cloves, put in Crumbs of Bread, about the 
quantity of two Eggs; then ſet it a ſimmering till 


the Veal be done enough, then take it out and put 


in your Almonds, hard Eggs and Pullet you pound- 
ed, and mix all well together by ſtirring them. Let 
it fimmer a little, but not boil, left it ſhould turn 
brown, then ſtrain it. Uſe this with white Soops 
and Ragoos. If you would make this Cullis of Par- 
tridges, ule the Breaſts of Partridges inſtead of the 


Pallets. 
a 257. To mate CURD Cakes. 

TAKE a Quart of Curds, eight Eggs, leaving out 
feur of the Whites; put in Sugar, grated Nutmeg, 
and a little Flour: Mix theſe well together, and 
heat Butter hot in a Frying- pan, and drop them in 
like Fritters. 
228. To make a Compoſt of CURRANS. 

Pass ſome Sugar thro' the Straining-bag, boil it 
to the third Degree, called Blows, then put in your 
Currans, give them a Boiling, then take them on 
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the Fire. If you find they are ſufficiently impreg- 
nated with the Sugar, you may dreſs them on China 
Diſhes and ſerve them up to Table, but, it not, give 
them another Boiling. 

229. A Conſerve of CURRANS. 

FirsT pick your Currans, then ſet them over 
the Fire in a Preſerving- pan to make them caſt their 
Juice, then lay them on à Sieve to drain; ſtrain them, 
and ſet that which runs from them over the Fire to 
dry; in the meantime prepare Sugar, brought to the 
fourth Degree of Boiling, call'd Cract d, and put in 
as much of the thick Subftance of your Fruit as will 
give your Conſerve a good Taſte, and good Colour, 
mixing all well with the Sugar: Let your Sugar be 
work'd and made white round about the Pan, and 
when an Ice appears at top, take off your Pan an 
let the Conſerve be dreſs'd in Moulds. 

230. To make CURRAN Cream. 

BRulsk ripe. Currans into boiling Cream, ſtrain 
it, and put in Sugar and Cinnamon powder'd, and 
ſerve it up. | 
231. To make Jelly of CURRANS. - « 

LET your Currans be pretty ripe, preſs out the _ © 

Juice thro? a coarſe Linen Cloth, clarify it, and add / 
to it half a Pound of Sugar boil'd to a Candy height 
to each Pint of Juice; boil them together till a third 
part be waſted away, and it is done. 
232. To make Marmalade of CURRANS. 
STRIP your Currans off from the Bunches, and 
ſoak them in boiling Water till they break: Then 
take them from the Fire, and lay them on a Sieve to 
drain; and, when they are cold, paſs them through 
the ſame Sieve to clear off the Seeds; then dry them 
over the Fire while you bring your Sugar to the fifth 
Degree of Boiling, call'd Crack'd, allowing as much 
Sugar as your Fruit weighs. Mix all well together, 
ſimmer it over the Fire ſome time, then put your 
Marmalade into Pots. | 
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233. To make Paſte of CuxRANs. 

Pour your Currans into a Pan, ſet them over the 
Fire to make them caſt their Juice, then lay them 
ona Sieve, and let them cool; then ſtrain them thro' 
the Sieve, and dry them over the Fire. In the mean 
time take the Weight of your Fruit in Sugar, 7 
boil it to the fifth Degree of Boiling, call'd Crack'd, 
and temper it as you do for Curran Marmalade: 
Then ſet it on the Fire a while to ſimmer, then dreſs 
your Paſte and ſet it in the Stove to dry. 

234. To preſerve CURRANS in Bunches. 

BoiL your Sugar to the fourth Degree of Boiling, 
call'd Feather d, tye your Currans up in Bunches; 
then place them in Order in the Sugar, and give 
them ſeveral covered Boilings; ſcum them quick, 
and let them not have above two or three Seethings; 
then ſcum them, again, and ſet them into the Stove 
in the Preſerving-pan. The next Day drain them 
and dreſs them in Bunches, ftrew them with Sugar, 
and dry them in a Stove. | 

235. To preſerve red CURRANS liquid. 

Picx your Currans, put them into pearl'd Su- 

gar, and give them a liehe cover'd Boiling; ſcum 
them, the next Day ftrain them thro? a Sieve; while 
the Syrup is boil'd to a Degree betwixt pearl d and 
ſmooth : Afterwards put in your Currans, and add 
as much other pearled Sugar as is ſufficient to ſoak 
them: Give them ſeveral cover'd Boilings between 
ſmooth and pearF'd. Scum them well, and ſtir them 
till Dy are a little cool, that they may not turn to 
5 Jelly. | 
N 236. To pickle CR RAN s. 

TAKE Curraps before they are thorough ripe, 

t them into a Pipkin with White-wine Vinegar ; 
give them a Warm or two over the Fire, with as 
much Sugar as will ſweeten them indifferently ; co- 
ver them over with this Liquor, and keep them al- 
ways under it. R 
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237. Syrup of CURRANS. 

PREss the Juice of Currans thro? a ſtraining Bag; 
then add to it an equal quantity of Sugar that has 
been boil'd almoſt to its cract'd Quality, and the Sy- 
rup will come to its full Perfection. | 

238. CURRAN Hater. 
TAXE the ripeſt Currans, bruiſe them, infuſe 


them in Water, ſqueeze them, put in Sugar, let them 
ſtand for five or fix Hours; ſtrain the Liquor thre” 


a Sieve, and clarify it by paſſing it through a ſtrain- 
ing Bag, if it be deſign d for a cooling Drink; or if 
you would ice it, do it as directed in the Article Ice 
under Letter I. 

| 239. To make CURRAN Hine. 

TAKE twenty-four Pound of Currans, two Gal- 
lons of Water, bruiſe them, and lay them in ſteep 
for three Days; then ftrain them, put to it eight 
Pound of Sugar; put it into your Cask, let it work; 
and, when it has done working, ſtop it up, let it 
ſtand two Months, fine it off the Lees, and, if it re- 
quire it, add more Sugar; put it into the Cask a- 
2 and let it ſtand a Month, then rack it off, and 

ttle it with Sugar. Let it ſtand fix Weeks, and it 
will be fit to drink. | 

240. To make a CUSTARD. 

Bo1L a Quart of Cream, ſweeten with fine pow- 
der'd Sugar; beat the Yolks of Eggs with a couple of 
Spoonfuls of Orarge-water ; ftir them well with the 
Cream, and ſtrain it thro' a Sieve : Fill your Cruſt 


or Cups, and bake them with Care. 


241. Another Way. 

BoiL a Quart of Cream with whole Spice; then 
take the Yolks of ten Eggs, and the Whites of five, 
and ſome Roſe-water ; mix them with a little Cream; 
and, when the: reſt of the Cream is almoſt cold, put 
in your Eggs, ſtir all well together, ſweeten with 
Sugar, then fill your Cuſtards, and them. 

242. CUSTARDS. 
| Boy, three Fus of Cream with ome whole 
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Mace; then ſet it by to cool; then temper it with 
eight Eggs, leaving out four of the Whites, beat in 
Orange-flower or Koſe-water, and a Pound and half 
of Sugar. Your Coffins being harden'd in the Oven, 
and prick d with a Pin to prevent their riſing in Bli- 
ſters, fill them, and ſet them in the Oven. 
243- To make CUSTARDS in Cups. 
Take two Quarts of Cream, the Yolks of four- 


teen, and Whites of fix Eggs; beat them well with 
” five or ſix Spoonfuls of Roſe-water, mingle them 


with the Cream; ſweeten with fine Sugar, put it in- 
to Cups, and bake them. | 
244. To make à Cream CUSTARD. 

PARE the Cruſts off from a Penny white Loaf, 
grate the Crumb very fine, and mix it with a Quart 
of Cream, and a good Piece of Butter ; beat the 
Yolks of twelve Eggs with Cream, ſweeten them with 
Sugar; let them thicken over the Fire, make your 
Cuſtards ſhallow, bake them in a gentle Oven, and, 
when they are bak'd, ſtrew fine Sugar over them. 

245+ To dreſs CUTLETS of Yeal or Mutton. 

BeaT your Cutlets with a Cleaver, and ſeaſon 
them with Salt and Pepper; then cover them all o- 
ver, except within two * of the Rib-bone, as 
thick as a Five ſhilling Piece with forc'd Meat, the 
Receipt of which you will find in Letter F. Then 
take as many Halt-ſheets of white Paper as you have 
Cutlets, and wet them on one Side with melted 


Butter, ſprinkle grated Bread all over your forc'd 


Meat: Lay every Cutlet on a Half-ſheet of Paper 
croſs the middle of it, leaving the Bone about an 


Inch out of the Paper; then cloſe the two Ends of 


your Paper on both Sides, cutting off what is too 
much, broil your Veal Cutlets three quarters of an 
Hour, and-your Mutton half an Hour : Then take 
off the Paper, lay them round the Diſh with the 
Bones outermoſt. For the Sauce, take Butter, Gra- 


Ty, and Lemon. 
246. To 


Y W-2O4W 2 


w ®7 ww ©} C7 w + 


»F ww =©amF „„ EF t — 


C U 


246. To farce ral or Mutton CUTLETS. 

BoiL a Neck of Veal or Mutton in good Broth, 
then take off all the Fleſh from the Bones; take 
ſome blanch'd Bacon, Muſhrooms, Truffles, Cives 
and Parſley, mince all theſe and the Fleſh very 
ſmall; then pound all together in a Mortar with 
Spice and uſual Seaſonings, adding the Crumb of a 
French Roll ſoak'd in Gravy or Milk, and a little 
Cream. Put in ſome Yolks of Eggs, but do not 
make it too liquid ; then cut Bards of Bacon of the 
Size of your Cutlets; upon theſe Bards lay your 
Farce with the Bones of your Cutlets, which faſhion 
with your Knife, dipp'd in beaten Eggs, in the Form 
of a Cutlet: Drudge them with Crumbs of Bread, 
lay them in a Tart-pan, and ſet them in the Oven to 
give them a Colour. Theſe are uſed to garniſh any 
large Diſhes of the firſt Courſe ; or ſerve them as 
Outworks on Plates or little Diſhes. They are cal- 
led Cutlets farc'd in Cream: 
| 247- CUTLETS another Way. 

MARINATE your Cutlets for three Hours in 
Verjuice, Juice of Lemon, Salt, Pepper, Cloves, 
Bay-leaves and Cives. Then make a thin Batter 
with Water, Flour, a raw Egg and as much But- 
ter as a Walnut mix'd together, and well beaten; 
dip your Veal Cutlets in this Batter, and fry them 
in Hogs Lard, Garniſh with fry'd Parſtey, and 
ſerve them for the firſt Courſe. 

bs 248. Or thus. 

FLAT your Cutlets with a Cleaver, lard them and 
drudge them with Crumbs of Bread, Salt, Pepper, 
and ſhred Parſley; then toſs them up in melted Ba- 
con. Lay them in a Diſh, pour on them a Ragoo 
of Sweetbreads and Muſhrooms. Garniſh with fry'd 
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1. To dreſs DAss. 

OIL the Dabs in a Court Bouillon, and, when 

they are cold, cut them into Filets, with which 

and ſome ſmall Sallet Herbs dreſs a Plate; ſeaſon 

them with Salt, Pepper, Vinegar and Oil. Or you 

may dreſs them with Anchovy Sauce, and ſerve them 

up, when cold, upon a Napkin for Intermeiſes. You 

may alſo bake them in a Pye as Turbots. Or you 

may leave your Dab intire, and ſerve it up hot with 
White Sauce and Cream for a Side-diſh. 

2. J Side-diſh of marinated DAs. 

8 the Dab through the Back, that the Mari- 
nade may penetrate it; make the Marinade as di- 
reed in the Article Marinade in Letter M. 
when it is ſufficiently marinated, let it be well bread- 
ed with Bread Crumb and ſeaſon'd Chippings; then 
bake it, and garniſh it with little Pies. 
| 1. To dreſs a DAB in Sallet. 

BoiL your Dab in a Pickle after the uſual Man- 
ner; and, when it is cold, cut it into Filets: Gar- 
niſh a Plate with them and a ſmall Sallet; ſeaſon- 
ing with Salt, Pepper, Oil and Vinegar. 

| 4. To candy DAMSONS. 

AFTER they have been preſerved, dip them in 
warm Brandy to waſh off the Syrup, then ſift fine 
Sugar over them, and ſet them to dry in a Stove or 
Oven. Do this, taking them out three or four times, 
and ſiſt Sugar over them, but let them not be cold 
before they are quite dry. 

5+ To make Marmalade of DAMSONS. p 

TAKE a Gallon of large ripe Damſons; peel off 
the Skins of three Quarts of them, put the Quart un- 
skinned in the bottom of an earthen Pan, and thoſe 
that are skinned upon them; cover the 3 
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| DA 
that no Water can get in; then ſet on a Kettle of 
Water; put inthe Veſſel of Damſons; boil them 
till they are tender, then take out their Stones, and 
both Skias and Stones of the undermoſt: Then take 
as much Sugar as they weigh, put to the Pulp, make 
it boil apace, ſcum it well, and, when it is boil'd 
enough, put it in a Pot for Uſe. | 
6. Conſerve of DAMSONS. 

TAKE four Quarts of Damſons, and prick them, 
put them with two Quarts of Wine or Damask Roſe- 
water into a Pot, cover them, and boil them well, 
ſtirring them well together; when they are boil'd 


tender, let them cool; then ſtrain them with their 


Liquor; ſet the Pulp over the Fire; add to it a 
ſufficient quantity of Sugar; let them boil till they 
are done enough; then put them up into your Pots 
for Uſe. 

7. To keep DAMSONS for Tarts. 

Wiek the Damſons, put them into an earthen 
Pot, and as you lay them in, between every Layer 
ſtrew in fine powder'd Sugar; two Pound of Sugar 
will be enough for fix Pound of Damſons. When 
you have done, paſte up the Pot with Rye-Dough ; 
bake them with Six-penny Bread; when it is drawn, 
let it ſtand till it is cold; then cut a Stick, pur it 
down in the middle of your Pot of Damſons; cut a 
Piece of white Paper round juſt fit to cover them 
cut a Hole in the middle tor your, Stick to go 
through, then melt freſh Butter, and pour upon the 
Paper; and, when you want to take out any Dam- 
ſons, take out the Paper by the Stick; and, when 
you have done, put it down again. Thus you may 

eep them all the Year. 
8. To jelly DAMSONS. 

TAKE eight Pound of Damſons, put to them eight 
Pound of fine Sugar, and half a Pint of Water, boil 
them for half an Hour over a gentle Fire till the 
Skins break; then take them off, and ſet them by for 
an Hour; ſet them on the Fire again for 1 

our 
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Hour more; ſet them by again for the fame time, | 


do ſo the third time: While they ſtand off the Fire, 
ſet a Weight upon them to keep them under the 
Syrup. The laſt time you muſt boil them, till you 
perceive they are of a very high Colour in the Part 
where the Skin is broke: Then take them off, ſet 
them by to cool, and, when cold, drain away the 
Syrup, and make the Jelly in the following Manner. 
Boil a good quantity of green Apples, green Gooſe- 
berries, and Quince-Cores to a Maſh; then firain 
them thr a Hair Sieve.. Take an equal quan- 
tity of this Jelly, and the former Syrup, and boil them 


together over a gentle Fire till they jelly, but boil 


It not too high, leſt it ſhould rope; ſcum it well, and 
while it is hot, put it into Glaſſes or Pots. 
| 9. DAMSON Hine: 
To every five Quarts of Damfons, put two Gal- 
lons of Water, to which add five Pound of Sugar; 
ſtone your Damſons, boil them till the Liquor is of 
a fine Colour; then ſtrain them thro? a Sieve ; then 
ſet it a working in an open Veſſel for three or four 
; then pur it off the Lees, and let it work 


Days 
in that Veſſel as long as it will; then ſtop it up for 


half a Year or more, till ic is fine; then bottle it, 
and let it ſtand a Year or two before you drink it. 
to. Another Way. | 

TAKE ripe Damſons, put them into a Tub, warm 
as much Water as will cover them, put it to them 
cover them cloſe with Clochs to keep them warm as 
long as you can, let them lie at leaſt a Day and 
a Night till they are grown Plump: Then put more 
Water to them, and boil them over a brisk Fire 
for five or fix Hours; then ſtrain them. Set your 


Liquor a working with Yeaſt, or the Lees of good 
Wine: And when it has work'd a while, put it up 


in a Wine-Cask, and when it is fit to be ſtopp'd up, 
into your Cask a few freſh Damſons; then ſtop 


2 cloſe, and ſet it in a eool Cellar for two or 
three Months. + 
11. 
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11. To bake red DEER. 

Bort a Side of red Deer and ſeaſon it; then take 
out the Back-Sinews, and the Skin, and lard the Fi- 
let or Baek with large Lard, as big as your middle 
Finger, ſeaſoned with Pepper and Nutmeg ; then 
mix ſix Ounces of Salt, with four Ounces of Pep- 
per, and four of Nutmeg; flaſh the Veniſon on the 
outfide to make the Seaſoning enter, and ſeaſon it 
well with theſe : Your Pye being made, lay Butter 
in the Bottom of it, alſo a quarter of an Ounce of 
Cloves, and a Bay-leaf or two; then lay on a few 
Cloves, and good Store of Butter; let it ſtand in 
the Oven ſor eight or nine Hours; but firſt baſte 
the Pye with half a dozen Eggs well beaten ; when 
it is bak'd and cold, fill it up with clarify'd Butter. 

For the Cruft to a Side, or half a Haunch of 
red Deer, take half a Buſhel of Rye-meal, coarſly 
ſearſed, and make it up very ſtiff with boiling Water 
only. 

If you bake it to eat hot, give it but half the 
Seaſoning, and liquor it with Butter and Claret. 

12. To make a Farce for red DEER. 

MiNcE Beef-ſnet with Savoury, Roſemary, and 
Thyme, or Cloves, or all Manner of ſweet Herbs; 
ſtuff any Part convenient to be ftuifed with this Farce, 
lay the Caul over the Side, or half the Haunch; 
roaſt it, and ferve it up with any of the Sauces fol- 
8 garniſh with Oranges, Lemons, and Beet 

cots, * 


13. To roaft red DEX. 

TAxx either a Side or Haunch ; and either lard 
with ſmall Lard, parboiling it hefore you lard it; 
or ſtick it with Cloves, ſpit it and roaſt it, and ſerve 
it up with any of the following Sauces. | 

4 14. Sauces for red DER. 

1. THE Gravy and feet Herbs chopp'd ſmall, and 
boil'd together, or the Gravy only. 

2. The Juice of Oranges or Lemons, and Gravy. 

3- Bread ſoak'd in Vinegar, Claret-wine, Ginger and 

a Sugar, 
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Sugar, and beaten together, then ſtrain'd and boil'd 
with a few whole Cloves, and a Sprig of Roſemary. 
4+ White Bread boil'd in Water pretty thick, 
8 Spices, and Butter, Vinegar and Sugar add - 
to it. | | | 
15- To boil Ducks after the French Faſhion. 
LaxD the Ducks, ſpit them and half roaſt them; 


then take them off the Spit; put them with a Quart 


of Claret into a Pipkin ; put in a Pint of bearded 
Oyſters, and ſome Cheſnuts, a couple of Onions min- 
ced ſmall, a little beaten Ginger, ſome ſtripp'd Thyme, 
and ſome Mace: Thicken it with the Cruſt of a 
French Roll grated; then diſh it upon Sippets. 
16. To boil wild Ducks. | 
Draw and truſs your wild Ducks, parboil them, 
and half roaſt them; then carve them and fave their 
Gravy; put the Gravy into a Pipkin, with Pepper, 
ſlic'd Ginger, Parſley, and a good Store of Onions, a 
Quart of Claret, Barberries, large Mace, and waſh'd 
Currans ; boil all theſe together, ſcum it clean, put 
in Butter and Sugar; diſh your Ducks in the Sauce; 
and ſerve them up. : 
17. To boil à tame DUCK. | 
PARBOIL the Duck, then chop an Onion and a 
Handful of Parſley together; put them into a Pipkin 
with ftrong Mutton-broth, a Turnip cut and parboil- 
ed; till the Rankneſs ig taken away, Endive, and 
ick'd and waſh'd Barberries : Then put in half a 
Pound of Butter, and a lictle Verjaice : Boil all to- 
gether, ſtirring it till it is enough, and ſerve it up 
with the Turnip, large Mace, Pepper, and a little 
Sugar. | 


Muſh- 
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DU 
rooms, Artichoke Bottoms, and Aſparagus Tops 
toſs up all theſe in melted Bacon, moiſten it with 
Gravy ; thicken with a Cullis of Veal and Ham; 
pour this Ragoo upon it, and ſerve it um. 
19. To fricaſſy DUCKS. 

QAR TER them, race them, beat them with the 
Back of your Cleaver, dry them well, fry them in 
ſweet Butter; when they are almoſt fry'd, put in a 
Handful of Onions ſhred ſmall, and a little Thyme, 
Then put in a little Claret, thin Slices of Bacon, Par- 
ſley and Spinage, boiP'd green and ſhred ſmall: Break 
into a Diſh the Yolks of three Eggs with a little Pep- 
per, and ſome grated Nutmeg, toſs them up with 
a Ladleful of drawn Butter; pour this on your 
Ducks, lay your Bacon upon them, and ſerve it up. 

20. To fricaſſy a DUCKLING. 

CuT your Ducklings into ſmall Pieces, dry them, 
flour them, and fry them in Butter; then take a lit- 
tle Canary, ſome Parſley, and an Onion chopp'd 


| Imall; a little groſs Pepper, and a Blade of Mace; 


and put to theſe ſome Sugar, Butter, and Verjuice : 
Then pick the Stalks off from a good Handful of 
Clary; make a Batter of three or four Eggs, Flour 


and Cream, with a little Nutmeg; fry theſe, and 


having diſhed your Ducklings, pour your fry'd Cla- 
ry, &c. upon them. | 
| 21. To dreſs DUCKLINGS Alamode. 

CuT your Ducklings into quarters, lard one half 
and brown them off; ſtove them in half a Pint of 
Claret, a Pint of Gravy and a couple of Shalots, 
one Anchovy, and a Faggot of ſweet Herbs; ftove 
them till they are tender; skim off the Fat, rake out 
the Faggot, ſqueeze in a Lemon; ſhake it together: 


Let your Sauce be as thick as Cream, and ſerve it 


up to Table hot. | 
15 22. To dreſs Ducks with Celery. 

FixsT dreſs your Ducks a la Braiſe; then boil 
ſome Celery in Water and Salt, putting it in when 
the Water boils; when it is a little more than half 
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enough, take it out, drain it, toſs it up in a Sauce- 
pan, with ſome thin Cullis of Veal and Ham; and, 
when it is enough, thicken it with a Bit of Butter, 
as big as a Walnut, work'd up with a little Flour; 
keep moving it over the Fire, put in a few Drops 
of — diſh your Ducks, put the Ragoo over 
them, and ſerve them up. 
23. To dreſs a DUCK with Cucumbers, 

DRkss your Duck @ la Braiſe, then put Cucum- 
bers, cut them in two in the middle, and take out 
the Seeds, cut them in ſmall Slices; then marinate 
them for two Hours in Vinegar, Pepper, Salt, and 
two or three ſliced Onions; then ſqueeze them in a 
Cloth, and toſs them up in melted Bacon; when 
they begin to brown, ſimmer them over a Stove in 
Gravy ; take off the Fat, thicken with a Cullis of 
Veal, and Gammon of Bacon, and, when your Duck 
is enough, pour it upon it, and ſerve it up. 

24. To dreſs Ducks with Olives. 

Lou may either dreſs your Ducks @ la Braiſe, or 
roaſt them; then toſs ſome Muſhrooms up in a Sauce- 
pan, and moiſten them with Gravy, and bind it with 
a Cullis of Veal and Ham: Then ſtone ſome Olives, 
and put them into ſcalding Water, take them out, 
drain them, and put them into the Ragooz give 
them a Boil, diſh your Ducks, pour the Kagoo over 
them, and ſerve it up. | 

25. To adreſs 4 Dv CK with Juice of Orange. 

RoasT the Duck till it is half enough; then take 
it up, lay it in a Diſh, and cut it up ſo as to leave 
all the Joints hanging to one another. Then take 
Salt and Pepper pounded, and put between every In- 
ciſion; alſo ſqueeze in ſome Juice of Orange. Then 
lay the Duck in a Diſh upon the Breaſt, and preſs it 
hard down with a Plate; ſet it over the Stove for a 
little time; then turn the Breaſt upwards again, and 
ſerve it hot in its own Gravy. 

26. To dreſs a DUCK with green Peas. 
FixsT dreſs your Duck 4 la Braiſe; then toſs up 
ſome 
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ſome green Peas in a Sauce-pan, with ſweet Butter, 
Salt, Pepper, a Duſt of Flour, and a Faggot of ſa- 
voury Herbs; moiſten them with Gravy, thicken 
with the Yolk of an Egg beaten up with a little 
Cream ; diſh the Duck, pour the Ragoo over it, and 
ſerve it up. | 

27. To dreſs a Duck with Turnips. 

LARD the Duck, drudge it well with Flour, and 
toſs it up in melted Bacon, to make it brown; then 
put it into a Pot, and make a Brown with melted Ba- 
con, or with melted Butter and Flour z put to this a 
Pint of White-wine, ſome good Broth, ſeaſon it with 
Pepper, Salt, Cloves, ſweet Herbs, Onions, Parſley, 
and Slices of Lemon, ſtew the Duck in theſe; cut 
your Turnips into the Shape of Olives or Dice, toſs 
them up in Hogs Lard to brown them; ſet them 
a draining, then ſimmer them in good Gravy thick- 


en'd with Cullis; when the Duck is ſtew'd, lay it 


in a Diſh, and pour upon it the Ragoo of Turnips, 
and ſerve it hot. | | 
28. To roaft a Sea DUCK. 

BASTE it as it is roaſting with Butter and Salr, 
and make the Sauce for it with the Liver minc'd 
very ſmall, and put into Dripping, with Salt, Pep- 
per, Nutmeg, Muſhrooms, and Juice of Orange. 

29. To dreſs a DUCK a la Braiſe. 

TAkE a Duck and lard it with large Lardons of 

Bacon well ſeaſon' d; then garniſh the Bottom of 
our Stew-pan with Bards of Bacon and Slices of 

f; to this put Parſnips, Carots, and Onions 
lic'd, Salt, Pepper, Cloves, ſome ſweet Herbs, and 


Slices of Lemon; then put in your Duck, and co- 


ver it with the ſame Ingredients, and in the ſame 
Manner as you put them under it, then cover it; ſet 
it a ſtewing with Fire over and under; when it is 
enough, lay your Duck on Sippets in your Dith, pour 
the Ragoo upon it, and ſerve it up. 
30. To dreſs Ducks with Oyſters. 
TaxEt wild Ducks, truſs them, make a Ragoo 
FVV with 
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with Veal Sweet-breads, Muſhrooms, Truffles and 
Oyſters, ſeaſon'd with fine Herbs, Cives and Parſley; 
when it is almoſt ready, farce the Ducks with it; 
tye them up well, and roaſt them; a little afterwards 
make a Muſhroom Cullis, ſuch as is uſually made 
for Partridges, pour it upon them, and ſerve them 
up hot for a Side-Diſh. 
31. Or thus. | 

LET your Duck be firſt dreſs'd a la Braiſe ; then 
tols up Muſhrooms and Truffles in melted Bacon, 
and moiſten them with Gravy ; then bind it with a 
good Cullis of Veal and Ham; then put ſome Oy- 
{ters into a Sauce-pan, give them three or four Turns 
in their own Liquor over the Fire, clean them weil 
and put them into the Ragoo, and ſet it over the 
Fire again for a Moment or two, but let them not 
boil ; lay your Duck in the Diſh, pour Ragoo up- 
on it, and ſerve it up. 

32+ To flew DUCKS. 

HALF roaſt them, then put them into a Stew-pan, 
put in a Pint of Claret, and a Pint of ſtrong Broth, 
two Onions quarter'd, and a Bunch of ſweet Herbs, 
with a litcle beaten Pepper; ftew them in a Pan co- 
vered, and, when they are enough, garniſh with 
fry'd Bacon. | i 

33. 4 Duck Pye. 

Take Wild-Ducks, ſeaſon them well with Pepper 
and Salt; put them in your Pye, adding two large 
Onions minc'd ſmall, and good Store of Butter; 
bake it, and pour in good Store of melted Butter. 

| 34+ To make a DUCK Pye. 


TAKE a couple of Ducks, prepare them for roaſt- 


ing, parboil them : then lard them with large Lar- 
dons of Bacon, and the Lean of Ham, ſeaſon'd with 
Pepper, Salt, Spice, ſweet Herbs, Parſley and Cives 
ſhred ſmall; make your Paſte, roll it out an Inch thick, 
raiſe your Pye; lay all over the Bottom of it pound- 
ed Bacon, ſeaſon'd with Salt, Pepper, Spices, ſweet 
Herbs, Cives, and Parſley ſled; then lay in your 
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Ducks, and fill up the empty Spaces with Mutton 
Cutlets, larded and ſeaſon d with the Seaſoning above- 
mention d; then ſtrew ſome of the ſame Seaſoning o- 
ver your Ducks and Cutlets, and lay thin Slices of 
' Veal over all, and thin Slices of Bacon over your 
Veal; then — in a Piece of Butter; then lay the 


Lid on your Pye, and ſet it in the Oven; let it ſtand 
for four or five Hours in the Oven; while it is ba- 
king, make a Ragoo of Muſhrooms, Truffles, Cocks- 
combs, Livers and Sweetbreads, toſs' d up in a Steu- 
pan with melted Bacon, moiſten'd with Gravy ; let 
theſe all ſimmer over a gentle Fire for half an Hour, 
Skim off the Fat, and thicken it with a Cullis of 
Veal and Ham. When your Pye comes out of the 
Oven, ſet it in a Diſh, cut it open, take out the Ba- 
con and Veal, take off the Fat that ſwims at top, 
pour in your Ragoo, and ſerve it up hot for the 
firſt Courſe. 
35. To make a Sea-DUCK Pye. 

WHEN your Ducks are pick'd and truſs'd, beat 
them a little on the Breaſt, broil them, and tye them 
up at the Ends: Take the Livers, Muſhrooms, 

ruffles, Cives, Parfley, Butter, an Anchovy and 
Capers, mince them ſmall, and ſeaſon them well, and 
ſtuff the Bodies of the Ducks with the Farce; then, 
having made your Paſte, fill your Pye with the Sea- 
Ducks; when it is bak'd, you may either ſerve it up 
cold, without any thing elle; or, if you ſerve it up- 
hot, make a Ragoo with Carps Roes, the Tails of 
Cray-fiſh, Truffles and Muſhrooms, or elſe a Ragoo 
of Oyſters. | 

36. To dreſs a DUCK with Succory. 

DRkss your Duck 4 Ia Braiſe, ſcald your Succo- 
ry, ſqueeze out the Water, give it two or three Cuts 
with a Knife, toſs it up in a Sauce-pan with Gravy, 
thicken it with ſome Cullis of Veal and Ham ; diſh 
your Duck, pour the Ragoo over it, and ſerve it up. 

37- 4 Cullis of Ducks. 

RoAST a Duck, and pound it in à Mortar, then 

| 3 cauſe 
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cauſe ſome Gammon to be fry'd brown, and put them 
into a Pot with a Handful of Lentiles ; ſeaſon them 
with a Clove of Garlick, three or four Cloves, ſome 
Cives and Savory, let them ſtew all rogether ; when 
they have ſtew'd ſome time, pound them with the 
Fleſh of the Duck, and toſs them up in a Sauce-pan 
with melted Bacon; put in. ſome Veal Gravy, to give 
it a pale Colour, and ſtrain it. 
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1. To dreſs Hogs EA RS. 

LEAN them well, put them into a Pot with 
as much Water as will cover them, well ſeaſon'd 
with Salt, Pepper, a large Onion, and a Bay-leaf or 
two, and ſend them to an Oven; when they are bak'd, 
keep them in the Pickle, and, when you uſe them, 
cut them in Slices, and fry them; for the Sauce, put 
a Piece of Butter. into three. or four Pieces of the 
ickle, ſhake in a little Flour, and add a Spoonful of 

Muftard, which pour into the Diſh over them. 

| 2. Another Way. 

CLEAN them well, ſeaſon Bards of Bacon and Sli- 
ces of Veal, with Salt, Pepper, Nutmeg, Cloves, 
Hay: leaves, Onions, Baſil, Cives, Parſley, beaten Co- 
riander-ſeed, a Stick of Cinnamon, and Slices of Le- 
mon; lay your Bacon and Veal over the bottom of a 
Stew-pan, mix'd with other Seaſonings ; then lay the 
Hogs Ears upon them, then cover them with Slices 
of Veal and Bards of Bacon ; then put in a Quart 
of White-wine, with as much Water as. will juſt co- 
yer them; put in alſo. a Pound and a half of melted 

ogs Lard; cover them well, and let them ſtew o- 
ver a gentle Fire till they are enough; let them ſtand 
to cool, take them out and drudge them with Flour, 
broil them and ſerve them up. Os 
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Or you may {lice them, and toſs them up with a 
little melted Bacon in a Stew-pan, putting in Cives 
and Parſley ſhred : Then put in ſome Gravy to them, 
ſet them over a gentle Fire to fimmer a while, take 
off the Fat, put in Cullis of Veal and Ham, a little 
Muſtard and Vinegar, and ſerve them up. 

3. To bake EELS. 

WHEN your Eels are ftripp'd and well cleans'd, 
take a ſhallow Pot, and cut your Eels in Lengths, 
according to the Depth of your Pot, and put them 
in ſo that they may ſtand end-ways ; put a ſmall 

tity of Water, Salt, Pepper, Shalots cut ſmall, 
ome Sage chopp'd ſmall, Marjoram, Roſemary-tops 
and Thyme, and ſet them in the Oven ; when they 
are bak'd, beat up ſome Butter with the Liquor that 
comes from them, and ſome White-wine, and ſerve 


them up. 
4. To broil EELS. 

WHEN they are ftripp'd, cut them in Pieces, and 
make Gaſhes in them, and lay them a while in melt- 
ed Butter, Salt, Pepper, Onion, Parſley and ſavoury 
Herbs, warm this a little, and ſhake it all well to- 
gether; then take out the Eels bit by bit, drudge 
them with Crumbs of Bread, and broil them over a 
gentle Fire till it be of a good brown Colour. When 
they are broil'd, make a brown Sauce with Parſley, 
Cives and Capers, put it into the Diſh, and the Eels 


round it. 
5. To collar EELS. 

WHEN they are skinn'd and gutted, rip up their 
Bellies and bone them; then ſeaſon them with Pep- 
per, Salt, Nutmeg, ſweet Herbs and Lemon-peel, 
and roll them up hard, tye them with Tape; then 
make your Pickle thus: Put the Bones of the Eels 
into a Pot of Water, and boil them, ſeaſoning it with 
Pepper, Salt, two or three Bay-leaves, a Sprig of 
Roſemary, a Bunch of ſweet Herbs, and ſome Ci- 
der; but boil them not too much; when you take 


them yp, tye them in Bunch, and hang them up 
; es - to 
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to be cold; skim all the Fat off the Liquor, put in 
your collar'd Eels; boil the Pickle now and then ; 
eat them with Vinegar and Oil beat up thick toge- 
ther, or the Juice of Lemons, Pickles, or what you 


pleaſe. 
6. To dreſs FELS a la daube. 

TAKE the Fleſh of Eels and Tench, mince them 
together, ſeaſon the Fleſh with Salt, Pepper, Nutmeg 
and Cloves beaten ; cut the Fleſh of another Eel in- 
to ſmall Pieces, of which lay one Layer on the Skins, 
and another of the minced Meat ; this do till you 
have made it in the Form of a Brick-loaf; then lay 
it up in a Linen Cloth, and ftew it in half Water 
half Claret, ſcaſon d with Pepper, a Bay-leaf and 
Cloves. Let it cool in its own Liquor, cut it into 
little Slices, and ſerve it in Plates or little Diſhes. 

7. The Englith Way of dreſſing EELS. 

MAxrE a Farce with Bread crumbled very fine, 
Cives, Parſley, add all forts of ſavoury Herbs ſhred 
fine; ſeaſon with Salt, Pepper, Nutmeg, Cloves, the 
Yolks of hard Eggs and freſh Butter; mix all theſe 
together, rub your Eel with Salt, then with a Tow- 
el, to take off the Slime; then skin it, and cut it into 
three or tour Pieces; lay them in a Diſh, pour ſome 
good White-wine upon them, let them lie a little 
While, take them out, and cut Notches on the Backs 
and Sides ; fill up theſe with the aforeſaid Farce, 
then flip it into the Skin, and tye it at both Ends, 
Prick the Skin in ſeveral Places with a Fork ; then 
either broil it on a Gridiron, or roaſt it on a Spit, as 
you pleaſe. When it is dreſs'd, take off the Skin, 
and ſerve it up dry with Juice of Lemon. 

Or you may make a white Sauce with Vinegar, 
Butter, white Pepper, Salt, Capers and Anchovies. 
8. To farce EELs. 

BoNE your Eels, pound the Fleſh of your Eels 
in a Mortar, mixing with it ſome Cream, Crumb- 
bread, Muſhrooms, Truffles, Cives and Parſley, all 
yell ſeaſon d. Lay this Farce upon the Bones of 
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your Eels, drudge them well with Crumbs of Bread 


grated fine; then put them into a Tart-pan, and 
bake them in an Oven till they are of a good brown 


Colour. 
9. To fry EELS. 

STRIP them, clean them, bone them, and cut 
them in Pieces, lay them in a Marinade of Vinegar, 
Salt, Pepper, flic'd Onion, Bay-leaves and Slices of 
Lemon, for two Hours; then drudge them with 
Flour, and iry _ — clarified Butter. Serve them 
u with fry'd Parſley. 

2 was EELsS with brown Souce. 

Cour your Eels in Pieces, toſs them up in a Stew- 
pan with burnt Butter, fine Herbs chopp'd very 
{mall, Cives and Parſley, Salt, Pepper, Nutmeg, 
Cloves and Capers : You may alſo add White-wine, 
a little Verjuice, with a little Flour. Afterwards ſtew 
all together in a Diſh or earthen Pan ; and, when it 


is enough, ſerve it up with a Garniſh of Lemon. 


11. To fry EELS. 

SCOTCH them very thick in, and cut the Fels 
into ſix or eight Pieces, accofding to their Leng 
mix them up with the Yolks of Eggs, ſeaſon with 
Salt, Pepper, 'Thyme, Parſley and grated Bread; 
then flour them and fry them, ſerve them up with 
melted Butter and fry'd Parſley. 

12. To ſpitchcock an EEL. 

LET your Eel be large, ſplic it down the Back, 
and joint the Bone, but leave on the Skin, cut it into 
three or four Pieces, broil them on a gentle Fire, 
baſte them with Butter, Vinegar and Salt; when 
they are broil'd, ſerve them up with Butter and Juice 
of Lemon. 

13. EELS with white Sauce. | 

WHEN you have skinn'd your Eels, cut them in 
Pieces and ſcald them, dry them in a Napkin, and 
toſs them up in a Pan with Salt, Pepper, Cloves, 
Cives, Nutmeg and Capers, a Bay-leaf and a Piece 
of Lemon. Then dreſs ſome Artichoke-bottoms, 

Muſhrooms, 
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Muſhrooms, Aſparagus-tops with ſweet Butter and 
fine Herbs; — a white Sauce with the Yolks 
of Eggs and Verjuice: When they are ready, gar- 
niſh with fry'd Bread, add Slices of Lemon, and ferve 
them up with the Juice of the ſame. 

5 14. KEEL Potage. 

Sx1N your Eels, cut them in Pieces, fry them 
with burnt Butter, Flour, fine Herbs, and other 
| Seaſonings z then put them into a Pot with 

iſh-broth made of Tenches, Eels, Pikes and Carps, 
boil'd in Water, with Butter, Salt, an Onion ftuck 
with Cloves, and a Faggot of fine Herbs. Put in 
ſome Cruſts to ſoak, ſerve it up with Capers and 

Juice. | 
15. To ſeaſon an EEL Pye. 

MAkkE your Pye of fine Paſte either of an oval 
or round Figure ; take Silver-Eels, cut them in Pie- 
ces, ſeaſon them well with Salt, Pepper, Nutmegs, 
Cloves and Mace beaten : Lay good ftore of Butter 
under the Eels, ſome whole ace broken into Sprigs 
on the top, and a good Quantity of Butter on the 
top of them in Slices. | 

16. To ſtew EELS. 


Pur them into a Stew-pan with White-wine, and | 


a little Salt; when they are half-ftew'd, put to them 
ſome Horſe-radiſh, an Onion quarter'd, a little gra- 
ted Bread,and a little beaten Cloves and Mace ; when 
are almoſt done, put in a little Butter, and a 
Glaſs of Claret, and an Anchovy quarter'd ; give 
them a Warm or two, and ſerve them up. 
| 17. To ſouce EBLsõ. 

TAkk four fat large Eels, ſeour them in Salt, 
draw, waſh, and cleanſe them; cut them in Pieces 
four Inches long, ſcotch them on the Back, and lay 
them a- ſoak in Wine-V inegar and Salt for about two 
Hours; then boil them with Onions, ſweet Herbs, 
and ſome Blades of Mace; then pour away the Li- 
quor, let them cool; chen boil a Pint of that Li- 
R 
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ſome pounded Saffron; then take out the Spices that 
were boiled with the Eels, and pour them into your 
White-wine ; put your Eels into a Pot, and pour 
this Souce over them. 

18. The beſt Way of roaſting EELs. 

TaxeE a large Eel, ſtrip it, draw it, cleanſe it, and 
cut it into Pieces about four Inches long; then dry 
them well, ſeaſon them well with Salt, Pepper, Nut- 
meg, and Mace beaten, with two or three Onions, 
a Piece of Lemon-peel and Thyme minced fmall ; rub 
your Seaſoning well mingled into the Pieces of Eel, 
and faſten it on them with the Yolks of Eggs; ſpit 
the Eel croſs- ways on a ſmall Spit, putting a Leaf of 
Sage between every Piece: You may either turn them 
round on the Spit, or ſet them with one Side to the 
Fire till they hiſs and grow brown; and then turn 
the other Side. Save the Gravy in the Diſh in which 
the Eel was ſeaſon d; baſte it with drawn Butter; 
then. put to your Gravy a pretty large Onion, Nut- 
meg grated, and Oyſters minc'd; let them have a 
Warm or two with a little drawn Butter; diſh your 
Eel, and pour your Sauce over it. 

19. EEL-Powts in Caſſerole. 

HavinG cleans'd your Eel-Powts as before, lay by 
their Livers, and fry the Powts in burnt Butter ; then 
put them with the ſame Butter into a Stew-pan, ad- 
ding a little Flour and White-wine: Seaſon them 
with Salt, Pepper, Nutmeg, a Faggot of ſweet Herbs, 
and a Slice of Lemon. Make a Ragoo with the 
ſame Sauce as that of. the Eel-Powts, adding their 
Livers and Muſhrooms; when you are ready to ſerve, 
garniſh your Diſh with it, adding the Juice of Lemon, 
20. To make a Ragoo of EEL-Powts. 

CLEANSE them well from their Slime with hot 
Water; then flour them, and fry them: Then put 
them into a Diſh with burnt Butter, Flour, and diſ- 
ſolv'd Anchovies; ſeaſon them with Salt, Cives, Nut- 
meg, and Verjuice, and ſtew them well. Garniſh with 
iry'd Parſley, and ſerve them up- 
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21. EEL-Powt Potage. 

CLEAN them well, fry them whole in burnt But- 
ter, and a little Flour ; then ſtew them in an earthen 
Pan, in Fiſh-broth, or Peas-ſoop, with a little Wine, 
ſeaioning with Salt, Pepper, and a Bunch of fine 
Herbs; ſoak ſome Cruſts in the Liquor, lay them in 
the Diſh; put in your Potage, and garnith with Muſh« 
rooms and Capers. 

22. To make an EEL-Powt Pye. 

WHEN you have made your Paſte, skin your Eel- 
Powts, ſeaſon them with their Roes, Livers, Tails 
of Cray-fiſh, Oyſters, Muſhrooms, and Artichoke- 
bottoms: Seaſon all with Salt, Pepper, Nutmeg, Cives, 
and ſweet Herbs; when bak d, ſerve it up, with ſome 
Juice of Lemon. 

23. EcGcs with Anchovies. 

BREAK fix into a Butter-diſh, ſet them over the 
Fire, diſſolve three Anchovies in three Spoonfuls of 
White-wine, and pour into the Eggs; beat a Handful 
of Piſtaches in a Mortar; put half a quarter of a 
Pint of Mutton Gravy, and your beaten Piſtaches in- 
to the Eggs, don't let the Eggs be too ſtiff; cut large 


Sippets, toaſt them, lay them in the Diſh, and the - 


Eggs upon them by Spoonfuls, or you muſt dith them 
with the Toaſts about them, on the Brims of the 
24. EG6s poach'd with Anchovies. 

PoACH your Eggs, lay them in a Diſh, trim them 
round with a Knife; melt ſome Butter with Ancho- 
vies, fry'd Flour, Salt and Juice of Lemon; pour 
this upon them, and ſerve them. 

| 25. To dreſs EGGS with Bread. 

SOAK crum Bread in Milk for two or three Hours, 
then ſtrain it through a Sieve, or fine Colander ; then 
put in a little Salt, Sugar, Orange: flower- water, O- 
range peel grated, and candy d Lemon - peel, ſhred ve - 
ry ſmall; then rub the Inſide of a Silver Diſh with 
Butter, being a little heated, pour in your Eggs, and 
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put Fire both at top and underneath, to colour them 
well. | 
26. To broil EGGs. 

HEAT an Oven Peel red-hot, blow off the Duſt, 
break the Eggs on it, and put them into a hot Oven, 
or brown them on the Top with a red-hot Fire-ſho- 
vel: When they are done, put them into a Diſh with 
ſome Gravy, Elder-Vinegar, and grated Nutmeg 3 
or Vinegar, Pepper, Juice of Orange, and grated 
Nutmeg. | 

127. To dreſs EGGS and Cray-fiſh. 
FIRST, make a Ragoo of Cray-fith Tails, Arti- 
choke-bottoms, Truffles, and Muſhrooms, cut into 
Pieces; and toſs'd up in a Sauce pan with a little 
Butter, and moiſtened with a little Fiſh-broth ; the 
whole being ſeaſon'd with Salt, Pepper, and a Faggot 
of ſweet Herbs, let it ſtand ſimmering for a quarter 
of an Hour; then take off the Fat; put to it a Cul- 
lis of Cray-fiſh; then take half a ſcore new laid Eggs, 
poach them in boiling Water, lay them in a Dith, 
pour the Ragoo upon them, and ſerve them in little 
Dilhes. | 

28. Eccs poach'd with Cream. | 

PoAacn your Eggs with Butter in a Stew-pan 
then take them out upon a Plate, and trim the Whites 
then / put ta them ſome Cream with Sugar, and a lit- 
tle Salt, garniſh them as you pleaſe, and ſerve them 


up hot. 
29. To dreſs EGGs in Crepine, | 
MAXE a Ragoo in Veal Sweet-breads, raw Ham, 
fat Livers, Muſhrooms and Truffles, thus: Cut them 
all in Pieces in the Form of Dice; toſs them up in a 
Stew-pan with melted Bacon, and moiſten them with 
Gravy, and let them Gmmer for half an Hour, and 
then put to it a Cullis of Veal and Ham; when it is 
well reliih'd ſet it by to cool. Take the Whites of a 
dozen new-laid Eggs, whip them up to a Froth, beat 
the Yolks of a little Cream, or Cullis; ſtrain them 
through a Sieve, and put both Yolks and Whites into 
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the Ragoo, ſtirring all well together; then lay a Veal- 
Caul in the Bottom of a flat-bottom'd Sauce-pan, pour 
your Ragoo into the Caul, and fold it up ; then put 
it in an Oven; when it is bak'd, turn it upſide down 
into a Diſh, and ſerve it up hot. If you pleaſe, you 
may pour on it a Ragoo of Muſhrooms, or a Cullis 
of Veal and Ham. 

30. Poach'd Eds and Cucumbers. | 
FirsT; make a Ragoo of Cucumbers, thus: Pare 
the Cucumbers, cut them in Halves, take out the 
Seeds, ſlice them, and marinate them in Vinegar, 
Salt, Pepper, and an Onion or two flic'd ; then ftew 
them in a Pan with freſh Butter, till they are brown ; 
then put to them à little Fiſh-broth, and let them 
ſimmer for half an Hour; then skin off all the Fat, 
and add to them a Cullis of Cray-fiſh, or other Fiſh. 
When you have this ready, poach your Eggs, one by 
one, in Butter, lay them in the Diſhz trim the 
Whites round with a Knife; pour your Ragoo upon 

them, and ſerve them up. 

31. To farce Eads. h 

TAKE a covple of Cabbage-Lettices, ſcald them 


with a Muſhroom, Parſley, Sorrel, arid Chervil ; then 
chop them all very ſmall with the Yolks of hard Eggs, 


ſeaſon d with Salt, and Nutmeg; then ſtew them in 
Butter, and, when they are enough, put in a little 
Cream; then pour them into the Bottom of a Dith, 
Make another Farce with the Whites of your Eggs, 
ſweet Herbs, c. giving them a Colour with a red- 
hot Fire-thovel, and garniſh-the Brim of your Diſh 


with them. 
32. To fricaſſy E668. 


TAKE a dozen of Eggs, boil them hard, cut them 


into Quarters z put to them three quarters of a Pint 
of white Port- wine, and a Pint and half of good Gra- 
vy; put in a little Salt, Pepper, and a couple of 
Blades of Mace. Put the Eggs into a Stew-pan, with 
a few Oyfters and Muſhrooms, roll a Piece of Bat- 
ter in the Yolk of an Egg, and a little Flour, and 


E G 
Make it up thick for Sauce; ſcald ſome Spinage to 
make them look green, with a Pint of large Oyſters 
to lay round the Diſh. Garniſh with Lemon, and 
criſp'd Sippets. 
33. To dreſs EGGS the Burgundian Way. 

Pov a Piece of red Beef with ſome beaten Cin- 
namon, Sugar, Macaroons, and a Slice of Lemon; 
then take half a dozen Eggs without the Tread, a 
little Salt and Milk ; mix all well together, and ftrain 
them through a Sieve; put it into a Diſh, ſet it over 
a Fire, and brown it with a red-hot Fire-ſhovel. 

34. To dreſs EGGs after the German Way. 

BREAK Eggs into a Diſh, put to them ſome Peas- 
ſoop, and ſet them over a Stove; mix the Yolks of 
two or three Eggs, with a little Milk, and ftrain 
them through a Sieve; then take away the Broth in 
which the Eggs were dreſs'd, and put the Yolks up- 
on them, ſcrape ſome Cheeſe on them, and colour 
them with a red-hot Shovel. 

35. To dreſs EGGs a la Huguenotte, or the French 
Proteſtant Way. 

BREAK a dozen Eggs, or more, as you pleaſe; 
beat them together, and put to them the Gravy of a 
Leg of Mutton, or of roaſt Beef, ftir and beat them 
well together over a Chafing-diſh of Coals, with a 
little Salt, ſqueeze in the Juice of Oranges, or Le- 
mons; then put in ſome Muſhrooms, well boil'd and 
ſeaſon'd; when your Eggs are well mix'd with the 
Gravy, &c. take them off the Fire, keep them co- 
vered ſome time; then grate ſome Nutmeg over 
them, and ſerve them up. 

36. To areſs EGGS the Italian Way. 

MAKE a Syrup with Sugar and a little Water, 


and, when it is ſomething better than half made, put: 
the Yolks of Eggs in a Silver- ſpoon, one by one, and 
hold them in the Syrup to poach. Serve them up 
to the Table, cover'd and garniſh'd with Piſtaches, 
Orange-flowers, and Slices of Lemon-peel, boil'd in 
the ſame Syrup, and ſprinkle a little Lemon Juice up- 
on them, 37. T6 


a 


Cloves and Mace; when it is boiling break in yout 
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37. To dreſs Eccs with Lettice. 
SCALD ſome Cabbage-Lettice in fair Water, 


ſqueeze them well; then ſlice them, and toſs them 


up with Butter, ſeaſon them with Salt, Pepper, and 
a Bunch of ſweet Herbs; then ſet them over a gentle 
Fire in a Sauce-pan with Butter, and let them ſtew 
for half an Hour: Then skim off the Fat, and add 
to them a Fiſh Cullis: Then lay them in Diſhes. 
Poach ſome Eggs in Butter, lay the Eggs upon the 
Lettice, and ſerve them on Plates. 
38. To butter EGGs the Polonian Faſhion. 
BEAT half a ſcore Eggs, and having ready ſome 
Bread ſoak d in Gravy, beat them together in a Mor- 
tar with ſome Salt; put this to your Eggs, and then 


add a little preſerved Lemon- peel, either cut into ſmall 


Slices, or ſhred ſmall, butter them, ſet them over a 
Chafing-diſh of Coals, and ſerve them on Sippets. 

29. To dreſs EGGS after the Portugueſe Way. 

D1SSOL V E Sugar in Orange-flower-water, * 
of two Lemons, and a little Salt. Put into it the Volks 
of Eggs, ſet it on the Fire, and ſtir it well with a Sil- 
ver Spoon. Let them boil, till the EcGs ſlip from the 
Side of the Diſh; then ſet them to cool. Then 
dreſs them in the Form of a Pyramid, and garniſh 
with March-pane and Lemon-peel. 

40. To dreſs Eads the Spaniſh Way. 

TAKE a dozen and half of new-laid Eggs, break 
them, and mix them with a quarter of a Pound of 
Sugar, a quarter of a Pint of Sack, a little Salt, and 
grated Nutmeg, and the Juice of an Orange, beat 
them all together very well; then ſet them over a 
gentle Fire, and keep them continually ſtirring till 
they begin to thicken: Then ſerve them up to Table 
in a Diſh with toafted Manchets dipp'd in the Juice 


of Oranges, White-wine, or Claret, and ſcraped Su- 


gar: Then ſprinkle over them ſome juice of Orange. 
41. To poach EGGS. 
Boir, Water and Vinegar mix'd together with ſome 


Eggs, 
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Eggs, and ſtir them about gently with a Slice, till the 
Whites be harden'd; then take them up, and pare off 
what is not handſome; lay Sippets in a Diſh, ſoak'd 
in the Liquor the Eggs were poach'd in, melt ſome 
Butter with a little Vinegar, and pour over them, 
and ſerve them hot. | 

42. To poach EGcs with Gravy, 
WHEN you have poach'd your Eggs, as before, ha- 
ving in Readineſs ſome good Gravy, heat over the 

Fire, ſeaſon'd with Salt, Pepper, and a whole Leek; 
lay your Eggs in a Diſh, ſtrain your Gravy upon 
them through a Sieve, and ſerve them hot in little 
Diſhes or Plates. | | 

43. Artificial E66s au miroir. 

_ F1LL the bottom of the Plate with Cream, and let 
it boil with Butter, cover'd with a Lid, having Fire 
upon it; when it grows firm take it off the Fire, 
make hollow Places with a Spoon, and fill them with 
artificial Yolks; (See Number 5 4.) make a Sauce with 
Butter, Salt, Pepper, Nutmeg, a little Vinegar, and 
ſome ſweet Herbs, chopp'd very ſmall, and pour is 
in hot upon the Eggs. _ | 

n 44. Eds in Moonſbine. 

BREAK your Eggs into a Diſh upon ſome Butter 
and Oil, either melted or cold, ftrew ſome Salt on them, 
and ſet them over a Chafing-diſh of Coals, but make 
not the Yolks too hard; and, while they are doing, 
cover them, and make a Sauce of an Onion cut into 
round Slices, and fry'd in good Oil or Butter; then 

at a little Verjuice, Salt, and grated Nutmeg to 

„ and ſerve them up. | 
45. To dreſs EGGs with Orange Juice. _ 

BEAT your Eggs well, ſqueezing in ſome Orange as 
you beat them; when you have beaten them gell, ſea- 
ſon them with a little Salt; put ſome. Gravy and But- 
ter into a Sauce-pan, and your Eggs in, ſet them 
over a gentle Fire, and keep them continually ging : 
when they are done, ſerve them up hot in a Diſh. 
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| 46. Eccs with Noſe- water. | 

Lr your Eggs be temper'd with Roſe-water, Salt, 
beaten Cinnamon, Macaroon and Lemon-peel, boil 
them with clarify'd Butter in a Pan over a gentle 
Fire; when they are enough, ice them over wich Su- 
gar and Orange-flower, or Roſe- water, and, when you 
ſerve them up, put ſome Lemon Juice and the Ker- 
nels of Pomegranate to them. | 

47. To dreſs EGGs hard. 

PuT ſome Butter into a Diſh with Vinegar and 
Salt, ſer it over a Chafing-diſh ; when the Butter is melt- 
ed, put in two or three Yolks of hard Eggs, diſſolve 
them in the Butter and Verjuice for the — then 
having other hard Eggs ready, cut them in halves or 
quarters, lay them in the Sauce, and grate over them 
tome Nutmeg, and grate the Cruſt of White - bread. 

48. To areſs EGGS with Verjuice. 

LET your Eggs be beat well with a little Verjuice, 
then put to them Salt and Nutmeg; put them over the 
Fire with a little Butter, and, when they are about 
as thick as Cream, ſerve them up. 

49. To make a Florendine of E668. 

Boll twenty Eggs hard, mince them ſmall with two 
Pound of Beef-ſuet, ſeaſon theſe with a quarter of an 
Ounce of Cloves and Mace, and a Nutmeg, and a 
quarter of an Ounce of Cinnamon finely powdercd; 
put to them a quarter of a Pound of Dates, minc'd 
ſmall, a Pound and half of Currans, and half a Pound 
of fine Sugar, mince ſome Lemon-peel ſmall, mix all 
well together with a quarter of a Pint of Roſe-water, 
and ſome Salt, put it into your Diſh, and bake it; 
when it is drawn, heat a little Water, beat np half a 
Pound of Butter thick, ſweeten with a quarter of a 
Pound of Sugar, ſqueeze in the Juice of a Lemon, pour 

them on it, and ſerve it up. 

50. To make an EGG Pye. 
Boll a dozen of Eggs hard, mince the Volks very 
- ſmall with their Weight in Beef ſuet; put to them 
ſome Salt, beaten Spice, Lemon- peel, Roſe- water, Su- 
Sat, 
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gar, a quarter of a Pound of Dates, ſton'd and ſlic d, 
and a Pound of Currans ; you may alſo add an Apple 
ſhred ſmall, mix all theſe well together, fill your Pies, 
and bake them, and ſerve them to the 'Table with a 
little Wine. 

51. To make mind Pye of Ec65. 

Bo1r, a dozen of Eggs hard, let chem be cold, 
ſqueeze them ſmall with a Pound of Beet-ſaet, ſeaſon 
with a little Salt, a little Mace, half an Ounce of 
Cinnamon beaten, and five or fix Ounces of Sugar; 
ſhred half the Rind of a Lemon ſmall and mix with 
them, and eight or ten Dates minc'd ſmall, and three 
or four Pippins cut ſmall; put in a Pound and half of 
Currans, a quarter of a Pint of Roſe-water, the Juice 
of a Lemon, and an Orange, and what Sweet-meats 
you pleaſe, wet or dry. 

52. To fry EGGs as round as Balls. 

TAKE a deep Frying-pan, and three Pints of clari- 
fy'd Butter, heat it as hot as for Fritters, ſtir it with 
a Stick, till it run round like a Whirl-pool ; then break 
an Egg into the middle, and turn it round with your 
Stick till it be as hard as a ſoft poach'd Egg, the whirl- 
ing round of the Butter will make it as round as a 
Ball; then take it up with a Slice, and put it into a 
warm Pipkin or Diſh, ſet it leaning before the Fire to 
keep hot, they will keep half an Hour, and yet be ſoft, 
fo you may do as many as you pleaſe; you may ſerve 
them with fry'd or roaſted Collops. 

53. To make artificial E66s. ; 

Bor L a Gallon of Milk in an earthen Pan till it 
comes to a Quart, keeping it continually ſtirring wich 
a wooden Ladle; then put one third Part of it into a 
Diſh, and ſet it 8 Fire again with ſome Rice, 
Cream, and a little Saffron, till it grows thick and pret- 
ty firm, then make it up into the Form of Yolks of 

gs, keeping them luke-warm; then take the Milk 
you ſet by, and with that fill up ſome Egg-ſhells that 
you have open d, waſh'd and topp'd, and put your ar- 
tificial Yolks into the Shells, and a little Almond- 
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Cream, and Orange-flower-water on the Top: Theſe 
are uſually ſerv'd up on a ruffled Napkin, and are eaten 
in the Time of Lent. h 
54. To make an EGG as big as twenty. 
PART the Yolks from the Whites of twenty Eggs, 
ſtrain theYolks by themſelves, and the Whites by them- 
ſelves, boil the Yolks in a Bladder, in the Form either 
of an Egg or Ball; when they are boiled hard, put 
the Ball of Yolks into another Bladder, and the Whites 
round about it, and bind it up oval or round, and 
boil it: Theſe Eggs are uſed in grand Sallets. 

If you pleaſe, you may add to the Yolks of the 
Eggs Ambergreeſe, Musk, grated Biskets, candied 
Piſtaches and Sugar; and to the Whites, Musk, Al- 
mond paſte, beaten Ginger, and the Juice of Oranges, 
and ſerve them up with Butter, Almonds, Milk, Su- 
gar, and Juice of Orange. 

55. To butter EGGS upon Toaſts. 
| BEAT half a ſcore Eggs in a Diſh with ſome Salt, 
put Butter to them, then cut Toaſts and toaſt them 
with half a Pound of ſweet Butter; when the Toaſts 
are butter'd, lay them in a Diſh, lay the Eggs on the 
Toaſts, and: garniſh the Diſh with Pepper and Salt. 
56. To pickle ELDER-Buds. | 

Pur the Buds into Vinegar, ſeaſon'd with Salt, 
whole Pepper, large Mace, and a Lemon-peel cut 
ſmall, let them have two or three Walms over the 
Fire; then take them out, and let the Buds and 
Pickle both cool; then put the Buds into your Pot, 
and cover them with the Pickle. 

57. To pickle ELDER-Tops. 

BREAK the Tops of young Sprouts of Elder, a- 
bout the middle of April, fix Inches long, let them 
have halfa dozen Walms in boiling Water, then drain 
them; make a Pickle of Wine or Beer with Salt and 
bruiſed Pepper, put them into the Pickle, and ſtop 
them up cloſe. 
| 58. To make ELDER-/ inegar. 

Pur dry'd Elder-flowers into Stone or double Glaſs 
. | ==" Bottles, 
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Bottles, fill them up with good Wine-vinegar, and ſet. 
them in the Sun, or by the Fire, till their Virtue is 
extracted. 
59. To make ELDER-Berry ine. 

To fix Gallons of Water put twenty-four Pounds of 
Malaga Raiſins pick d from the Stalks, rubb'd clean, 
and cut ſmall; boil the Water for an Hour or more 
and then pour it hot upon the Raifins ; then let it ſtand 
tenor twelve Days in the Veſſel, ſtirring it now and 

then train it: Take Elder-berries and put them 
in a Pan, ſet the Pan ina Kettle of boiling Water for 
ſome time; then ſqueeze them, ſtrain the Juice, and, 
when it is cold, put five Pints of it into the Raiſin 
Liquor, and put it up into a Cask, and let it work: 
When it has done working, bung it up cloſe, and let 
it ſtand till it is fine, then bottle it off. 

60. To make ELDER-Flower Wine. 

Pur ten Pound of ſingle Loat-ſugar to four Gal- 
lons of Water, boil it till a ſixth Part is waſted away; 
while it is boiling ſcum it well; then ſet it by till it is 
as cool as Wort, then put in a Spoonful or two of 
Yeaſt, and, when it begins to work, put in about a 
Pint and half of Bloſſoms of Elder, pick'd from the 
Stalks, ſtir it daily till its working is over, which will 


not be for neat a Week; then put it up in a Cask, 


ſtop it cloſe, let it ſtand two or three Months, and, 
If it is fine, bottle it off. 
61. To candy ELECAMPANE Roots. 

TAKE the faireſt Roots out of the Syrup, waſh off 
the Sugar, and dry them with a Linen-cloth : to each 
Pound of Roots take a Pound and three quarters of Su- 
gar, clarify it well, and boil it to a Candy Height; 
then dip in your Roots, and afterwards ftove them. 

62. To preſerve ELECAMPANE Roots. 

Wasn and ſcrape the Roots very well, cut them to 
the Pith thin, and the Length of your Finger; then 
put them in ſoak in Water for three Days to take away 
their Bitterneſs, and ſhift them twice a Day; chen 
boil the Roots very tender, and put twelve Ounces of 
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Clarified. Sugar to every Pound of Roots, and boil them 
iu the Sugar over a gentle Fire, till enough ; then 
take' them off, and let them ſtand, and betwixt hot 
and cold put them up for Uſe. | 

63. To make a Ragoo of ENDIVE. 

LET your Endive be the whiteſt; when you have 
pick'd it well, blanch it in boiling Water; then throw 
it into cold Water, ſqueeze it out of the Water well, ar 
give it two or three Cuts, put it into a Sauce-pan with 
ſome thin Cullis of Veal and Ham; let it fimmer a 


while over a gentle Fire; and, if it is not thick e- ch 
nough, put in a little more of the ſame Cullis and Eſ- L 
ſence : This may be ſerved in all the Diſhes in which th 
Endive is proper. | th 
nas 64. To candy ERINGO-Roots. th 

Boll them tender, peel, pith, and lay them toge- H 


ther, take as much Sugar as thè Roots weigh, and put 
it into as much Water as will juſt melt it ; then put 
the Roots into it, and let them boil gently till the Su- pa 
gar is drawn into the Roots, turn them and ſhake to 
them till the Sugar is dry d up; then lay them on a tat 
Wire Lattiſe till they are cold. Cec 
g 65. To preſerve ER1NGO-Roots. | an. 
TAKE thoſe Roots that are fair and not knotty, Sa. 
waſh them very clean, but take care not to break by 
them; as you pare them, put them into cold Water, wi 
and let them ſie till you have done all; for every by 
Pound of Roots take three quarters of a Pound of 
clarified Sugar ; and boil it almoſt to the Height of ter 
a Syrup ; then put your Roots into it, and boil them in 
very gently, ftirring them as little as may be, for fear Sw 
of breaking them; let them ſtand till they are cold, in 
nod then put them up for UM. - 
bo 
Pe 
anc 
as 
lar 


FA 


FA 


F A 


? 
I. Of Farcts. 
ARCES are various, according to the different 
ſorts of Fleſh, Fowl, or Fiſh to be farc'd, which 
are treated of in their proper Places. 4 
2. To mate a FARCE for all ſorts of Fowls. 

TAKE Veal Sweetbreads, Marrow, Oyſters, An- 
chovies, Cives, Marjoram, Savoury, Thyme, and 
Lemon-peel, and mince them all very fine; ſeaſon 
them with Salt, Pepper and Nutmeg, temps all 
theſe well together with the Yolks of Eggs, raiſe up 
the Skin on the Breaſts of your Fowls ; ſtuff the 
Hollow with this Farce, and tick them up again. 

3. To make à grand FARCED Diſh. 

Boir ſome Eggs ell they be very hard, then ſe- 
parate the Yolks from the Whites, divide them in- 
to Halves ; then pound the Yolks in a Stone Mor- 
tar with March-pane Stuff and ſweet Herbs, min- 
ced very ſmall; add theſe to the Eggs with Sugar 
and Cinnamon finely beaten, mix all together with 
Salt and and Currans; fill the Whites, and ſet them 
by, then take preſerved candied Oranges, fill them 
with the March-pane Paſte and Sugar, and ſet them 
74 Then have boil'd Cheſnuts blanch'd and Piſta- 

es; then have boil'd Aſparagus minc'd with But- 
ter and a little Canary; then have Marrow ſteepꝰd 
in Roſewater, and fry'd with Butter; then have 
Sweetbreads or Lamb-ſtones, and Yolks of Eggs dipt 
in Butter and fry'd ; then have green Codlins ſliced, 
mix'd with Bisket-Bread and Eggs fry'd in little 
Cakes ; then have ſome Artichokes and Potatoes 
boil'd — in Butter; then — — 
peepers and Chicken- rs, or any Land-fowl fry'd; 
and have alſo ſome Parmiſan — into Balls as big 
as a Walnut. Lay your Fowls in the middle of a 
large Diſh or Charger, then ay a Layer of Sweet- 
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breads and Artichoke-bottoms and Marrow, and on 
them preſery'd Oranges; and place your hard Eggs 
round them, and alſo Aſparagus fry'd, Yolks of 
Eggs, Cheſnuts, and Piſtaches; then your green 
Codlins farc'd. Thus having fill'd your Diſh or 
Charger, lay Marrow all over, with the Juice of 
Oranges. Some do it this Way ; 'Take two Pound 
of Beef-Marrow, and cut it into Bits as large as 
Dice, and a Pound of Dates cut into ſquare Bits, 
and a Pound of Prunes ſtoned, and a Pound of Cur- 
rans; mingle all theſe well together in a Platter, 
with a Pound of Sugar, an Ounce of Cinnamon, and 
the M olks of twenty Eggs; then take the Yolks of 
twenty Eggs more, ſtrain them with Roſe-water, 
Sugar and a little Musk, fry them in Butter into 
two Pancakes; when they are fry'd yellow, lay one 
in a Diſh, and ſpread the former Materials on it ; 
then cut the other into thin Slices as broad as your 
little Finger, and lay it over all in the Form of a 
Lattiſe-window, ſet it in an Oven a little, then fry it. 
43. To preſerve FAT of Beef, Mutton, &c. 
TAKE Fat or Suet very freſh, pick out the Skins 


and Strings; waſh it well in Water from all Blood, 


ſhred it very ſmall, melt it and ftrain it into clean 
Water, let it be cold, drain it well, and put it up in 
a Pot, and ſet it in a cool Place, but not too moiſt, 
and it will keep good a great while. | 
| 5. To pickle FENNEL. 

MaxE Water boil, tie your Fennel up in Bun- 
ches, and put them into the Water; give them half 


a dozen Walms; drain them, put them into a Pot, 


and let your Pickle be Vinegar. 
| 6. To make à Farce of FI. 
TAkE Carps, Pike, and other Fiſh, take out the 
Bones, and ſhred the Fleſh of them together very 
fine ; make an Amlet of Eggs, and mince with them 
Cives, Parſley, Truffles and Muſhrooms : Lay theſe 
on the Farce, ſeaſon the whole well; you may al- 
Jo add the Crumb of a French Roll ſoak d in os 
. * So: „ as „„  a8he v7 7 @ + Y. "Fn * a it 0 


- 


FL 


a little Butter, and a few Yolks of Eggs. Make 

it ſo thick, that it will hang together. This Farce 

will ſerve to farce Carps and Soles on the Bone, 

Pidgeons, Cabbage, and ſeveral other things, as you 
leaſe. 

K 7. To ſouce F1$H, as Carp, Pike, or Bream. 

LET your Fiſh be drawn, but not ſcal'd; lay by 
the Liver, waſh it very well; take two Parts of 
Water, and one Part of White-wine, and boil them 
with Salt, whole Spice, and a Bundle of ſweet Herbs, 
and, when it boils, put in a little Vinegar, and then 

our Fiſh, when it js boil'd enough, take it up. 
Then put into the Liquor ſome bruis'd Ginger and 
Pepper, boil it again, take it off, let it ſtand to cool, 
and, when cold, put it in a Pan, and put your Fiſh 
into it. When you ſerve it up, lay ſome of the Jel- 
ly about the Sides of the Diſh, and ſome Fennel, 
alſo ſome Sauce of Vinegar. 

8. To make a FLORENDINE. 

TAKE two Pound of Cheeſe Curds, a Ponnd of 
blanch'd Almonds pounded fine, half a Pound of 
Currans, a little Roſewater, and Sugar to your Pa- 
late; mingle theſe well together with ſome Spinage 
ſtew'd and flic'd ſmall ; melt Butter in your Diſh, and 
ſerve it up. 1 | 

Florendines are of ſeveral ſorts, according to the 
Flefh, Sc. of which they are made, which you will 
find in their proper Places. 

9. To make a FLORENDINE Magiſtral. 

CUT thin Slices of a Leg of Veal, like Scotch 
Collops, beat them with a Knife on both Sides; ſea- 
ſon them with Salt, Pepper, Cloves and Mace. Cut 
as many thin Slices of fat Bacon; put a Slice of 
Veal on each Slice of the Bacon, and roll them-up, 
and put them into your Pye-diſh ; put in two or 
three Shalots, and three or four Anchovies, ſome 
Oyſters, and forty or fifty forc'd-meat Balls, and 

on par'd or flic'd; put in a quarter of a Pint 
of Gravy, half a Pint of ſtrong Broth; and __ a 
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Pint of White · wine; cover it with your Puff. paſte 
and bake it. 
10. To boil FLOUNDERS, or Plaice. 

INTO your Water put Salt, whole Spice, White- 
wine, and a Bunch of ſweet Herbs ; when it boils, 
put in a little Vinegar (that will make the Fiſh 
criſp) let it boil apace before you put in your Fith ; 
let them boil cill they ſwim; then take - them up, 
and drain them well; take a little of the Liquor, 
put into it ſome Butter, two or three Anchovies, 
and ſome Capers ; ſet it over the Fire, and beat it 
up thick; then pour it over the Diſh, with Parſley, 
Capers, Orange and Lemon. | 

11. To make a FLOUNDER of Plaice-Pye. 

WHEN they are drawn and waſh'd, cut off their 
Fins and ſcotch them ; then ſeaſon them with Salt, 
Pepper, Nutmeg and Mace; then mince ſome Leeks 
very ſmall, and itrew them over the Bottom of the 
Pye ; then lay on your Flounders, and lay upon 
them the Meat of the Tails and Claws of Lobſters, 
cut into ſmall-Pieces, the Yolks of hard Eggs and 
Onions. Then lay on Butter, cloſe up pour Pye, 
and bake it. When it is done, mince Parſley very 
ſmall, put it into White-wine, the Meat of the Bo- 
dy of a Lobſter, the Yolk of an Egg, and ſome 

drawn Butter, ſhake theſe together in the Pye, and 
ſerve it up hot. 
12. To flew FLOUNDERS. 

TAKE large Flounders, and ſcotch them; then 
lay them in a Pan ; pour round them a Pint of Sallet 
Oil; flice two or three Races of Ginger over them, 
alſs ſome whole Cloves, and a Blade or two of Mace: 
Pour upon them a Pint of White-wine Vinegar, mix- 
ed with a Pint of Claret; add a Nutmeg ſlic d, two 
or three Onions cut, and a Punch of ſweet Herbs : 
Stew all theſe togerher, mince a Handful of Parſley 
ſmall, put it in a little before they are ſtewed enough, 


lay Sippets in the Diſh, put in your Fiſh, pour 
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on the ſtew'd Liquor ; garniſh with green Parſley and 
Slices of Lemon. 
13. To candy FLOWERS. 

Boll your Sugar to a Candy Height, put in your 
Flowers, and ſtir them with the Back of a Spoon, 
and when you find the Sugar harden upon the Spoon, 
and the Sides of the Skillet, take them off, keeping 
them ſtill ſtirring till you ſee them part, and the 
Sugar ſeems to be, as it were, ſifted upon them; then 
lay them on a Paper, and rub them gently, till all the 
Lumps are broken; then put them into a Colander, 
and fift them very clean; then put them into a Cloth, 
and ſhake them up and down, till there be ſcarce left 
any Sugar hanging about them. 

If you would have them look as if they were freſh 
gathered, _ them with your Fingers before they 
are quite cold, wiping off any Sugar that hangs about 
them with a clean Cloth. 

Thus you may candy Cowſlips, Gilliflowers, Ro- 
ſes, or Violets, Ge. , 

If you candy Roſemary-flowers, or Arch-angel, 
you muſt pull off the String that ſtands in the middle 
of the Bloſſom. 

14. To diſh up Fruits and preſery'd FLOWERS. 

TAKE a large Diſh, cover it with another of the 
ſame Bigneſs, and lay the uppermoſt all over with Al- 
mond-paſte ; inlaid with white, red, green, blue and 
white Marmalade in the Figures of Banks and Flow- 
ers. Then take Branches of candy'd Flowers, and 
ſtick them upright in the Paſte, in as handſome Or- 
der as you can; then erett little Buſhes covered with 
Paſte, and upon them faſten preſery'd Apples, Apri- 
cocks, Currans, Gooſeberries, Peaches, Pears, Plums, 
Fe. and for Leaves you may make uſe either of co- 
lour'd Paſte, Parchment, or Hom. This will be 
very proper in Winter. 

15- To keep FLOWERS all the Year. 

Pur Gum Arabick into Roſe-water, to make it 

ery + ie whe fort of "Flowers" your purnſe, and 
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dip them into the Liquor, ſwing the Liquor off, ſet 
them in a Sieve to dry in the Sun. | 

16. To pickle FLOWERS, 

TAKE Flowers of any fort, put them into a Gally- 
pot with their Weight in Sugar, and, to each Pound 
of Sugar, put @ Pint of Vinegar. 

17. To make FLUMMERY. a 

Pour a Pint of ſmall Oatmeal into two Quarts of an 
Water, let it ſteep for twenty-four Hours; then pour B: 
off that Water, and put in two Quarts of freſh Wa- th 
ter, then ſtrain it fine; put in two Spoonfuls of Orange- po 
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flower-water, and Sugar to your | alate, and boil it 
till it is as thick as Haſty- pudding; keep it continual- 
Iy ſtirring; when it is enough, pour it out into ſhallow 
Diſhes, and ſerve it up. 


18. To make FLUMMERY. 
TAKE three Pints of new Milk, a little Cream; 
beat the Yolks of nine Eggs with a little Milk, or ſin 
* Roſe-water ; ſweeten it with Sugar, put in ſome Nut- th 
meg: Then butter a Diſh and pour it in: Set it over for 
a gentle Fire in a Chafing-diſh cloſe cover d; when it H 
begins to grow thick, have ready ſome Currans | 
plump'd in Sack, ftrew theſe over it. It muſt not be Ye 
ſtirr'd while it is over the Fire; when it is enough, | 
ſerve it up quick. | 
19. To make Weſt-Country FLUMMERY. Ie 
Lay half a Peck of Wheat - bran in ſteep in cold voi 
Water, for three or four Days; then ſtrain it, and anc 
boil it to a Jelly, ſweeten it with Sugar, and put in ſm 
Orange flower and Roſe · water; then ſet it by till it int 
1 cold, and eat it with Cream, Milk, Wine, or 
e. | | 
20. To make a Norfolk FooL, hai 
Bol three Pints of Cream with whole Cinnamon the 
Mace; then put in the Yolks of nine Eggs well ſuc 
ten; then take it off the Fire, and take out your po 
Spice; your Cream being pretty thick, cut a Man- the 
chet into Slices, and lay them all over the bottom Pei 
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of a Diſh; then pour on ſome Cream; then 
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more Bread, and repeat this, till the Diſh is full; 
then trim the Sides of the Diſh with ſome carved 
Sippets, and ſtick it with ſliced Dates; ſcrape Su- 
gar over it, and ſerve it up. 
21. To make FORC'D Meat. 

TAKE three Pound of Veal, a Pound of Suet, and 
a Pound of fat Bacon, boil them together for half 
an Hour; then put them into cold Water, that the 
Bacon, &9c. run not to Oil in mincing. Then mince 
them each by itſelf, as ſmall as you can. 'Then 


pound them all together in a Marble Mortar very 


well, ſeaſoning with Salt and Pepper; adding alſo half 
a ſcore raw Eggs, and a couple of French Rolls ſoak'd 
in Broth or Milk: When theſe are pounded into a 
Paſte, ſet it by for Uk. | 

22. Another Way. 

TAKE two Pound of Veal, two Pound of Beef- 
ſuet, and a little Bacon; mince all theſe well toge- 
ther; then pound them in a Mortar to a Paſte, ſea- 
— with Salt, Pepper, Nutmeg, Mace, and ſweet 

erbs. 

And, when you roll it up to fry, put to it the 
Yolks of two or three Eggs to bind it. 
| 23. Another Way. | 
Tarr Beef-marrow, Crumbs of white Bread, the 


-Yolks of Eggs well beaten, a little Thyme and Sa- 


voury; ſeaſon them well with Salt, Pepper, Cloves, 

and Mace: Scald ſome Spinage, drain it, mince it 

ſmall, mix all well together, and make- it up, ſome, 

into Balls, and ſome into Rolls. 
24. To make FORC'D Meat Balls. 

CUT two Pound of a Leg of Veal into thin Slices, 
hack it with a Knife on the Dreſſer, taking out all 
the Skins and Strings; ſhred three Pound of Beef- 
ſuet very ſmall; mix it well with the Veal, and 
pound them to a Paſte in a Stone Mortar; ſeaſon 
them with a Spoonful of Salt, half an Ounce of Pep- 
per, and a couple of Nutmegs grated, a little Roſe- 
mary, and a Handful of Sage, red ſmall; 2 8 
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theſe well together, with a couple of Eggs, into a 
Paſte, put it into a Pot, and ſet it in a cool Place, 
and roll it into round Balls when you uſe it, or in- 
to long ones like Sauſages, and boil them in ſtrong 
Broth for about a quarter of an Hour. 

235. To make ſweet FORC'D Meat Balls. 

AFTER you have ſcrap'd Part of a Leg of Veal 
or Lamb fine, take the ſame quantity of Beef-ſuet 
chopp'd very ſmall; mix them, and ſeaſon with 
ſweet Spice; add ſome ſweet Herbs ſhred fine, the 
Yolks of three or four Eggs, a little Lemon-peel, 
and Currans at Diſcretion : Mix all theſe well toge- 
ther, and make it up into little Balls. 

26. To make Savoury FORC'D Meat Balls. 

SCRAPE Veal or Lamb as before directed, and 
Suet as before; add to theſe a little lean Bacon, ſweet 
Herbs, a Shalot or two, and an Anchovy. Let theſe 
be all pounded in a Mortar till they become a fine 
Paſte ; ſeaſon with Savoury Spice, and make it up 
into little Balls. | f 

27. To make FORC'D Balls for Fiſh. 

TAKE the Fleſh of Carp and Eels, mince them 
very fine, and add to it the fame quantity of Beef- 
ſuet chopp'd ſmall, alſo ſweet Herbs and Savoury 
Spice, grated Bread and Eggs. Pound all fine in a 
Mortar, and make it up into little Balls. | 

| 28. To pot FOWLS. 

WHEN they are clean pick'd and ſindg'd, dry them 
with a Cloth, but do not waſh them, for that 
will hinder their keeping; ſeaſon them with Salt, 
Pepper, Nutmeg, Cloves and Mace, let them lic 
for a Day and Night in the Seaſoning, lay them in 
the Pots with their Breaſts downwards; ſlit ſome 
Cloves and Mace and ftrew over them, and cover 
them with melted Butter an Inch and half thick, 
tie them over cloſe, and ſend them to the Oven; 
when they come out, let them ſtand awhile to drain; 
then take them out, fill their Bellies with Butter, 
put them into another Pot with their Breaſts upwards, 
pour 
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r off the Butter they were bak'd in, leaving the 
— behind, and the other Ingredients, and pour 
it upon them, adding more melted Butter, enough to 
cover them an Inch thick. a 
| 29. FRICANDOES. 

FRICANDOES of Scotch Collops are uſed to gar- 
niſh ſumpruous Side-diſhes, and alſo to make particu- 
lar Diſhes z when they are uſed for garniſhing, you 
need only lard them; but, when farc'd for a ſepa» 
rate Dith, you muſt prepare them as follows. 

30. To farce FRICANDOES, or Scotch Collops. 

CuT ſome thin Slices off a Leg of Veal, lard 
them and lay them on a Table or Dreſſer with the 
Bacon underneath; make a Farce of Veal, a little 
Bacon, Beef-marrow and Eggs, ſeaſon'd with Salt, 
Pepper, and ſweet Herbs ; then cover your Veal 
with this Farce, then ſmooth the Edges of them 
with your Fingers dipt in beaten Eggs; cover the 
bottom of a Stew-pan with Slices of Bacon, and lay 
in your farced Slices, cover the Pan, and put Fire 
both over and under it; let them ſtew thus till they 
are brown on both Sides, then take them up, and 
drain the Fat from them; then put them in a Stews 
pan with Beef-gravy, and fimmer them in it; then 
take off all the Fat, and put in a little Verjuice, diſh 
them, pour on them a Ragoo of Sweetbreads, Muſh- 
rooms and Truffles, and ſerve them warm, 

When they are us'd for garniſhing, they are not 
to be larded, otherwiſe to be dreſs'd after the ſame 
manner, | 

1. A rare FRICASSEE. 

TAKE half a dozen Chickens, and half a dozen 
Pidgeons, ſcald and truſs them; take Lamb-ſtones 
and Sweetbreads blanch'd, parboil them, ſlice them, 
and fry moſt of the Sweetbreads flour'd; cut Aſpa- 
tops an Inch long, take the Yolks of a couple 


rd Eggs, the Marrow of half a dozen Bones, 
and \Piſtaches, fry half the Marrow and white Butter 


green; keep it warm; then take a clean Frying-pan, 
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and fry your Fowls in ſweet Butter; when they are 
fry d, pour out the Butter, put to them Mutton- 
gravy, ſome Salt and large Oyſters fry'd: Then put 
in the reſt of the Sweetbreads that are not fry d, and 
the Yolks of hard Eggs, the other half of the Mar- 
row, the Piſtaches and Aſparagus-tops; add Pepper 
and grated Nutmeg, a little White-wine, and, if you 
pleaſe, a Clove or two of Garlick, ftew them well to- 
gether ; then take the Yolks of. half a ſcore Eggs 
diffolv'd in a Diſh with Wine-Vinegar, or Verjuice 
of Grapes, and a little Mace beaten, and put theſe 
to your Fricaſſee; then ſet a large Diſh on a'Chafing- 
diſh of Coals, flice into it a Six-penny French Loaf, 
with ſome Mutton Gravy, give your Fricaſſee two 
or three Walms on the Fire, and pour it in; gar- 
niſn with fry'd Oyſters, fry'd Sweetbreads, fry'd 
Marrow, flic'd Almonds, Piſtaches, and the Juice 
of two or three Oranges. | 

| 32. To make FRITTERS. , | 
TAKE a Pint of Cream, thicken it with Flour, 
beat' twelve Eggs, leaving out the Whites of eight; 
then put in twelve Spoonfuls of Canary, and ſtrain 
them into the Batter ; put in a little Salt, Cinnamon, 
grated Nutmeg, and beaten Ginger ; then add ano- 
ther Pint of Cream, and beat the Batter for almoſt 
an Hour ; cut thin Slices of Apples, dip them in 

Batter, and put them into a Pan of boiling Lard. 

| 33. FRIT TERS the Italian Way. | 
Boll a Pound of Rice in a Pint of Cream, till it 
is pretty thick, then ſpread it to cool in a Diſh; 
then ſtamp it in a wooden or ſtone Mortar, with a 
Pound of grated Cheeſe, the Yolk of four or five 
hard Eggs, ſome grated Bread, Sugar and Musk, 
then make it into Balls; when the Paſte is very ſtiff, 
ou may make them of divers Colours, with the 
lowers of Marigolds, Violets, Blue - bottles, and Pinks 
or Carnations ftamp'd. If the Paſte be too tender, 
work in more Bread and Flour, fry them and ſerve 
them up to Table with the Juice of Oranges _ 
Bar 
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gar ſcrap'd over them; garniſh theſe Balls with Stock- 


Titters. 


34. To make FRITTERS of Arms. 

Fork theſe you muſt have Braſs Moulds of Coats 
of Arms, ſtrain a Pint of Flour with a Pint of Wa- 
ter, and make the Batter thinner than thin Cream 
then heat the Moulds with clarified Batter ; when 
they are hot, wipe them, dip the Moulds half way 
in the Batter and fry them, garniſh any boil'd Fiſh, 
Meats or ſtew'd Oyſters with them; beſides Coats 
of Arms, you may have Moulds for any Forms 
you pleaſe, as Dolphins, Sc. 3 | 
| 2 To make white or blanc manger FRIT TERS. 
-- TAKE Rice, waſh it well in five or ſix Waters, 
then dry it well by the Fire, then pound it in a Mor- 
tar, and fift it through a Lawn Sieve; take an Ounce 
or ſomething more of this Flour, put it into a Stew- 
pan and wet.it with Milk, and when it is well mix'd, 
pour in a Quart of Milk, then ſet it over a Stove, 
and keep it continually ſtirring; then put thereto 
the Breaſt of a fat Pullet roaſted, minc'd very ſmall, 
ſome candy'd Lemon-peel grated, and a little Sugar 
as it is boiling, and keep it over the Fire till it is al- 
moſt as thick as a fine Paſte; flour a Peel or Dreſ- 
ſer-board very well, pour out your Paſte upon it, 
and roll it with a,Rolling-pin, and, when it is cold, 
gut it into little Pieces, flour your Hand, and make 
them up neatly, and fry them in good Lard, as be- 
fore; put them in Plates, ſprinkle Orange-flower-wa- 
ter over them, ſugar them, and ſerve them up. 

36. To make Milk FxitTTERS. .. 
_ THEY are made after the ſame manner as Water 
Fritters, but leſs Flour muſt be put in, that it may 
be rather a Batter than a Paſte, but you muſt put 
in more Eggs; then pour the Batter out of the Sauce- 
| pan into a Plate, heat your Hog's-lard, make the 

Titters with the End of a Spoon, dipping it in the 
Lard that the Fritters may not ſtick to it; keep 
your Pan continually * they are * 
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them in a Diſh, ftrew Sugar on them, and let them be 

ſprinkled with Orange-flower-water ; then Sugar 'em 

again, and ice them over with a red-hot Fire-thovel. 
37. To make Water FRITTERS. 

Pur ſome Water and a little Salt into a Stew-pan 
ſome candy d and green I emon-peel minc'd ſmall, and 
a bit of Butter as big as a Walnut. Let it boil over 
a Furnace, and put in two large Handfulsof Flour, 
and ſtir it about well, till it be looſen'd from the Pan. 
Then take it off the Furnace, and put in the Yolks 
of a couple of Eggs, and mix them well together, con- 
tinuing to put in two Eggs at once ſucceſſively, till 


you have put in a dozen. Then drudge your Peel 


well with Flour, and dip your Hand in Flour ; draw 
out your Paſte into Pieces, and lay it on the Peel; 
when they have lain a little, roll them out, and cut 
them in ſmall round Pieces, let them not ſtick to one 
another. Fry them in Hog's-lard, lay them in a 
Diſh, ſugar them, and ſprinkle Orange-flower-water 
upon them, and ferve them up on Plates. 
8. To make FURMETY. | 

TAxE two Quarts of hull'd boiPd Wheat, a Gal 
lon of Milk, two Quarts of Cream, and boil them 
till they become pretty thick; then put fin Sugar, 
the Yolks of tight or ten Eggs well beaten, three 
Pound of Currans, plump'd by being gently boi'd 
in Water; put theſe into the Furmety, give 
a few Walms and it will be done. 


Are 
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1. A GALLIMAWERY., 
TRIP off the Skin of a Shoulder of Mutton, 
yet fo, that it hang to the Knuckle z mince the 
Fleſh ſmall, and put it into a Pan with Lard, Salt, 
Pepper, Nutmeg, ſome Broth, whole Chibbols, Muſh- 
; rooms, 
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rooms, green Lemon, and ſweet Herbs, and fry it, 


or ftew it all together. Then dreſs it under the 
Skin, which may be breaded or coloured. When it 
is ready to be ſerv'd up, add fome Lemon Juice or 
good Gravy. | 
2. To make GAMMON. | 

TAKE ſmall Slices of raw Gammon, beat them 
well, and toſs them up in a Stew-pan with Lard; then 
ſet them over a Chafing-diſh, and with a Spoon 
bring them to a brown Colour with a little Flour. 
Then put to them ſome good Gravy, a Faggot of 
Chibbols and ſweet Herbs, Muſhrooms and I ruffles 
minc'd, a Clove of Garlick, a few Cloves, ſome Slices 
of Lemon, a little Vinegar, and ſome. Cruſts of 
Bread: When they have boil'd enough, ftrain them 
through a Sieve, and ſet it by for Uſe in dreſſing all 
ſorts of Diſhes in which Gammon is uſed. 

3. To make Fiſh GAMMON.. 


TAKE the Fleſh of freſh Salmon, Tenches and 


Eels, and the Roes of Carps; mince them ſmall, 

nd them in a Mortar, with Butter, ſeaſon'd with 
Galt, Pepper, and Nutmeg: Of this pounded Fleſh, 
make, as it were, a kind of Gammon upon the Skins 
of Carps, wrap it up in a clean Linen Cloth, ſew it 


up tight, boil, it with half Wine, half Water, ſea- 


foned with Pepper, Cloves, and a Bay-leaf. Let it 


cool in its own Liquor, and ſerve it up with Slices 


of Lemon, ſweet Herbs chopp d. ſmall, and Bay- leaves. 
4. To dreſs a GAMMON of Bacon. 
WATER it, ſcrub it with a Bruſh, ſcrape the Rind, 
and dry it with a Cloth, boil it where fit may have 
room enough; put into the Water Fennel, Marjoram, 
Sage, Roſemary, and Bay-leaves; when tis enough, 
= the Skin, and _ * top with Cog ; ſtrew 
per over it, and ſerve it up with Vinegar 
— ] Muſtard, and the Herbs minc'd ſmall, | a 
| 5. 4A GANMON Culks. 3 
IX one half Gammon, and the other half Veal, 
Put it into a Stew - pan, and ow it without Lacd, 
2 as 


— 
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as if it were for Veal-gravy: When it is boil'd e- 
nough, add ſome dry Cruſts, Cives, Parſſey, ſweet 
Baſil and Cloves, and ſome very good Broth, ſea- 
ſon it well and ſtrain it. | | 

6. To roaſt a GAMMON. 

PULL off the Rind, and lay it in warm Water to 
freſhen it. Put it into a Pan, and pour a Quart of 
Canary upon it, and let it lye in it for twelve Hours; 
put it upon the Spit, and ſome Sheets of white Pa- 
per over it, and order it as Ham, No. 4 H. 

7. GAMMON #1-@ Ragos. 

FR Slices of Gammon ; make a Sauce with red 
Wine, a litcle beaten white Pepper, and Cinnamon; 
a pounded Macaroon and Sugar. Put your Slices of 
Gammon into this Sauce, and fprinkle them with 
Orange Juice, and ſerve them up. | 

8. A GAMMON Pye. 

TAKE a Gammon of Bacon, pull off the Swerd or 
Skin, and pare off the bad Fat, cut off the. Hock, 
and bone it in the middle. Then cover it with thin 
Slices of Bacon and Beef-ſtakes, Spice, Pieces of Oni- 
on, ſweet Herbs, and a Bay-leaf; then put it in a 
Pot, cover it cloſe, and put Fire both over and un- 
der it, and ſtew it for fourteen or fifteen Hours; let 
it ſtew gently, and afterwards cool in the ſame Pot; 
then make a pretty thick Border of Paſte round the 
Diſh you would bake it in; put your Gammon into 
the Diſh ; when it comes out of the Oven, take out 
the Gammon, pour oft all the Fat that lies round a- 
bout, and put it into a Diſh with its own Gravy : 
You may fill up the Intervals with the - Beef-ftakes, 
and ſome Fat, and compleat the filling them as in the 
Pye. Give it a Colour with the red-hot Fire-ſhovel, 
and chop a little Parſley, and ſtrew it with Bread- 
chippings, ſerve it up cold. | am 


9. To lard and ſtove GEESE. 1 J. 


Txuss the Geeſe cloſe, and lard one Side, pu 
in ſome Sage and Onion chopp'd ſmall,” rolled up 
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with Eggs, Crums of Bread, Butter, Salt, Pepper 
then paſs them, and ſtove them gently in good Gra- 
vy and Broth, till they are tender: Then make a 
clean thick Lear; ſqueeze in an Orange, and ſerve it 
up hot. 
10 10. To boil GIBLE TS. 

SCALD and pick the Giblets clean, boil them in 
Water and Salt, with two or three Blades of Mace, 
and ſerve them up on Sippets with melted Butter, 


ſcalded Grapes,or Gooſeberries, Barberries, and ſlic d 


111 
11. To make a Ragoo of GIBLETS. 

 SCALD the Giblets, and, if you have any Cocks- 
combs, ſcald them by themſelves, and skin them; 
then put them into a Pan with ftrong Broth, ſeaſon- 
ing them high with Salt, Spice, and ſweet Herbs, 
and ſimmer them; then fricaſſy them in melted Ba- 
con, with ſome Cives and ſhred Parſley; then put 
them again into their own Broth, and ſimmer them, 


| thicken with the Yolks of Eggs, and ſerve them up 


in Plates. 

12. To flew GIBLETS. 

LET the Giblets be firſt parboil'd ; then toſs'd up 
in a Sauce-pan, as a Fricaſſy of Chickens ; then ſet 
them over a gentle Fire in a Stew-pan, with good 
ſtrong Broth ; cover it cloſe, and let them ftew till 
half the Broth is conſum'd; in the mean time ſet a 
couple of French Rolls to ſimmer in ſtrong Broth, 
and place them in the middle of the Diſh, lay your 
Giblets round and upon them; pour Mutton Gravy 
upon them, and ſerve them up hot. 

13. To make a GIBLET-Pye. 

' STEW them tender, ſeaſon them pretty high with 
Salt, Pepper, cwo or three Shalots, an Onion quar- 
tered, and ſweet Herbs; put in Water enough to juſt 
cover them. Make a Puft-paite, and, when they are 
ſtew'd enough, put them into your Patty-pan, laying 


over them a good Quantity of ſweet Butter, the Yolks 


of hard Eggs, and forc'd-meat Balls ; then put on the 


O 3 Lid 
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Lid of your $3; juſt before you put it into the 
Oven, make a Hole in the Lid, and pour in half the 
Liquor they were ſtew d in. nt 1 
134. To candy GILLIFLOWERS. 
TAKE the Weight of your Flowers in refin'd Su-: 
gar, or Sugar-candy, ſift it, put to it ſome Roſe-wa- 
ter, and ſet it over a gentle Charcoal- fire; put in 
your Flowers, and ftir them till the Sugar be of a 
candied Height; then keep them in a dry Place for 


Uſe. 
15. To pickle GILLIFLOWERS. 

TAKE the Flowers juft blown, take them out of 
the Husks, clip off the white Bottoms, and put them 
in fair Water; boil up White-wine Vinegar, and 
ſcum it till no more Scum will riſe; let it ſtand by to 
cool; then ſqueeze the Water out of the Gilliflowers, 
and put them into the Vinegar; put in ſome broken 
Cinnamon, a few Blades of Mace ; melt ſome donble- 
refin'd Sugar in Roſe-water, and put to the Pickle, 
and ſtop them up cloſe. WY I: 
When you uſe them, mince them ſmall, put a lit- 
tle Vinegar to them, and ſtrew over them a little fine 
Sugar. They are a very good Sauce for Lamb or 
Mutton. . | 
| 16. To make Syrup of GILLIFLOWERs. | 

CL1e your Gilliflowers, and ſprinkle them with fair 
Water; put them into an earthen Pot, ſtop it up ve- 
ry cloſe, and ſet it in a Kettle of Water, and let it 
- boil for two Hours; then ſtrain out the Juice, put a 
Pound and halfof Sugar to a Pint of Juice, put it into 
a Skillet, ſet it on the Fire, keeping it ſtirring till the 
Sugar is all melted, but let it not boil ; then ſet it by 
to cool, and put it into Bottles. 

17. To make GINGER-Bread. 

TAKE four Pounds of Treacle, of Citron, Lemon, 
and Orange-peel, and candy'd Ginger, of each half a 
Pound; lice all theſe thin, add alſo beaten Ginger, 
Coriander- ſeeds, and Carraway- ſeeds, of each two 
Ounces; mix al eſe yith as much Flour, as will 
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make it a ſoft Paſte; then lay it in Cakes on Tin- 


plates, and bake it in a quick Oven. 
18. Another Way. 


TAKE two Quarts of fine Flour, a Pound of Trea- 


cle, a quarter of a Pound of Sugar, half an Ounce 
of powder'd Ginger, candied Orange and Lemon-peel 
chopp'd ſmall, of each an Ounce ; of new Spice to- 
gether as much; mix all theſe as ſtiff as you can, and 
bake it. | 
19. To make an excellent ſort of GINGER-Bread. 
TAKE a Quart of Damask-roſe-water, and four 
Pound of double-refin'd Sugar; two Quarts of fine 


Flour, or ſo much as will make it up in a pretty 
ſtiff Paſte, Take Ginger, Carraway-ſeed, and Corian- 


der-ſeed, of each two Ounces, finely powdered ; Nut- 

finely powdered one Ounce and a half; Anni- 
ſeed, and Fennel-ſeed, powder'd, of each three quar- 
ters of an Ounce; of Cloves powdered, almoſt half an 
Ounce. - Mix all theſe well together in a Mortar. 
Then reſerve this Powder for Uſe. Put in two Oun- 
ces of it into a Quart of your Syrup made of Roſe- 
water and Sugar to your two Quarts of Flour ; make 


your Paſte into thin ſquare Cakes, and bake it. 


| 20. GOATS Fleſh collar d and ſouc d. 

TAxx the Neck or Breaſt of a Goat, bone it, and 
beat it with a Rolling · pin, of an equal Thickneſs; then 
ſeaſon it with Salt, Pepper, Ginger, Cloves, and Mace, 
and all ſorts of ſavoury Herbs ſhred ſmall; roll it up, 
and bind it with Tape; put it in a Pot with half a 
Pint of White - wine, and bake it; when it is bak d, 
put to it ſome ſtrong Broth, and half a Pint of White 
wine more. 

21. To make a GOA T-Paſiy. 

SKIN the Hind- quarter of a fat Goat, bone it, and 
cut it into Stakes, beat it with a Rolling - pin; ſeaſon 
it with Salt, Pepper, Nutmeg, and Thyme minc' d; 
r Stakes in Claret, and let them ſtand all 


t you 
iche; then put the Meat into your Paſte, ſtrew on 
it ſome Beeſ- ſuet, and bake it. Put the Bones with | 


04 a Pint 
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a Pint of Claret, and ſome ſtrong Broth into a Pan, 
cover the Pan cloſe with coarſe Paſte, and bake that 
allo; when they are bak d, fill your Paſty with the 
Liquor out of the Pan, and ſerve it up. L 


22. To make a Gopl vox. 
Mixck Leg of Veal, parboil d Bacon, and other 


Fat together: Chop Muſhrooms, Truffles, Cives, and 


Parſley, and put to them; add four whole Eggs, and 
two Yolks, and the Crum of a Loaf ſoak'd in Gravy : 
Lay thin Slices of Bacon in the bottom of the Stew- 
pan, and put in all theſe, and make, as it were, a 

e. Cover them, and let them ſtew between two 
gentle Fires, 14 | UCL 
| 22. To boil a Goosxk. | 
PUT it into a Pot with fair Water or ſtrong Broth ; 
let it boil, ſcam it clean; then put in Salt, Pepper, 
three or four ſlic'd Onions, and three or four Cloves, 
ſome White-wine, Mace, Raiſins, and Currans, a 
little grated Bread, and a Bundle of ſweet Herbs. 
When it is boiled enough, diſh it up on Sippets; ſlaſh 
it on the Breaſt, and garniſh with Slices of Lemon and 
Barberries. | 

24. To collar or ſouce a GOOSE. 

Boxe your Gooſe, cut the Fleſh into ſquare Pie- 
ces; then put it in ſteep for twelve Hours in White- 
wine, ſeaſon'd with Salt, Pepper, Cloves and Mace 
then take it up, and ſpread ſmall Pieces of Anchovies 
over it, with Veſiphalia Ham minc'd ſmall ; roll it 
up tight, and boil it in ſtrong Broch, mix d with a 
lictle White-wine, whole Mace and Pepper; and let 
it ſtand in this for a Pickle. When you uſe it, cut 
it in halves; garniſh the Diſh with Weſtpbalia Ba- 
con minc'd, and ſerve it up. 

278. To fricaſſy a GoosE. 

RoAST a Gooſe; and, before it is quite enough, 
cut and ſcotch him with your Knife long-ways, and 
then ſlaſh it a-croſs ; waſh it with Butter, ſtrew Salt 
over it; then lay it in the Diſh with the Skinny Side 
downwards ; then ſet it before the Fire in a Frying- 
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pan, till it has taken a gentle Heat; then turn the 
other Side, and let that have a Heat; afterwards: 
broil it on a Gridiron over a gentle Fire; when it is 
enough, baſte the upper Side with Butter, and drudge 
it with grated Bread and Flour ; put it upon the 
Gridiron again, and froth it; make a Sauce with But- 
ter, Vinegar, - Muſtard and a little Sugar; pour this 
into a Diſh, with Sauſages, and Lemon, and ſerve - 
7% 26... To dreſs a GOOSE in Ragoo. | 
-- SINGE. the Gooſe, beat it down with a Cleaver ; 
flat it on the Dreſſer; then blanch it in ſcalding Wa» 
ter, let it be cold; then lard it with Lardons, as 
large as two Quills, ſeaſon'd with Salt, Pepper, Nut- 
meg, and Cloves beaten; ſeaſon the Gooſe both in- 
fide and outfide, as you do for a Pye; - and lay it in 
the bottom of a Sauce-pan, or Braſs-diſh, with a 
Pound of Suet, 'and half a Pound of Bacon, both cut 
in Slices; flour the Breaſt of your Gooſe, lay the 
Breaſt downwards in your Diſh or Sauce- pan; put 
in half a Pint of Broth, or Gravy, two whole Onions, 
two Bay- leaves, and a Sprig of Thyme, and let it 
ſtew for two Hours gently, till it comes to a good 
Colour; cover it with a baking Cover, and put a 
little clear Fire over the Top; when the Breaſt is 
brown'd, turn the Back downwards, and add a little 
Broth or Gravy, and let it ſtew till it is tender. In 
the mean time ſet a Sauce- pan over the Fire, with a 
quarter of a Pound of Butter, and a ſmall Handful 
of Flour, and a couple of Onions, rub it ſoftly, till 
it is well browned ; then put to it a Quart of Gravy. 
Your Ragoo may be Turnips, Carots, and Onions. 

k 27. To make a Goos-Pye. 

- BoNE your Gooſe, or only ſlit it down the Back; 
take out the Breaſt-bone, break the others; take two 
Rabbets, cut them in Pieces, ſeaſon with four Oun- 
ces of Salt, two Ounces of Pepper, and two Nut- 
megs. If your Gooſe; c. be large, ſtick the Breaſt 
of the Gooſe with Cloves, put half a Pond of Butter 
3 * 5 iq 
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in the Belly, lay another half Pound over the bottom 
of the Pye; lay in the Gooſe, the Breaſt downwards; 
fill up the void Spaces with your: Pieces of Rabbet, 
lay three Pound of Butter on the top, bake it; and, 
when it comes out of the Oven, fill it up with cla- 
rifed Butter. it bs | 
28. Do dreſs Green GEESE a la daube. _ 
LET your Geeſe be larded with middle Size Lar- 
dons of Bacon; ſeaſon them with Salt, Pepper, Cloves, 
Nutmeg, Cives, a Bay-leaf and Lemon-pecl, and wrap 
them up in a Napkin, and boil them in White-wine 
and Broth; when they are boil'd, let them ſtand in 
the Broth till they are cold, then take them up, and 
ſerve them up to Table on a clean Napkin, garniſh d 
with green Parſley and Slices of Lemon. 
Inlike manner you may dreſs fat Capons, Partridges, 
Turkies, and other forts of Fowls. | 
You may alſo, if you pleaſe, add Slices of Veal and 
Bards of Bacon in boiling them, to keep them white. 

1 29. To candy GOOSEBERRIES. 

LT your Gooſeberries be the faireſt, pick them, 
wipe them clean with a Linen Cloth; for every Pound 
of Gooleberries diſſolve two Pound of Sugar, and an 
Ounce of Sugar-candy in Damask Roſe-water, and 
boil them up to a Candy Height ; then let it cool, 
and put in your Gooſeberries, ſtir them with a wooden 
1 they are candied; then put them up fox 


| 30. To keep GOOSEBERRIES. 1, 

Let your Gooſeberries be at their full Growth, but 
not ripe; pick off their Tops and Tails, and put them 
into 0g ts he GR 1 that — — Wagt 
be very dry; ſtop cloſe, t them into a 
Kettle of Water, ſet it on the Fire and let it heat 
leiſurely, and, when the Gooſeberries are ſcalded, take 
them out; when they are cold, cork them down cloſe, 
and ſeal the Corks over, that no Air may penetrate. 

31. To make a GOOSEBERRY Fl. 


| 22 TaxB aQuartof pick d Gooſeberries, ſeald them 
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in a Quart of Water till they are tender, maſh them 
in the Water, and boil them with three Pound of 
fine Sugar, till they 2 thick; put to it a Pint 
and half of Cream, the Yolks of eight Eggs. 
Stir theſe well together over a ſlow Fire; when it is 
enough, pour it into a deep Diſh, and eat it cold. 
32. To pickle GOOSEBERRIES. 


Picx your Berries, lay them all Night in ſoak in 


Salt and Water ; then put them into Verjuice, and 
pot them up. 
| 33- To preſerve GOOSEBERRIES. 

LET your Gooſeberries not be over-ripe, pick them, 
ſcald them, and lay them in an earthen Pan; firſt a 
Layer of Gooſeberries, then a Layer of Sugar, till 
you have almoſt filFd the Pan; putting in a Pint of 
Water to every fix Pound of Gooſeberries. Then 
ſet them over a ſlow Fire till the Sugar is melted ; 
and, when it boils up, take them off, put them into a 


Pan, and ſtop them up cloſe for Uſe. 
N 5 Yell 


g 34. make of GOOSEBERRIES. 
'Bxviss the Gooſeberries, preſs out the Pulp thro? 


2 Cloth or Sieve. Put three quarters of a Pint of 


double-refin'd Sugar to every Pint of Pulp; boil 


them to ſuch a Height, that when it is laid on a Plate 


it will not ſtick to it, then ſtrain it. 
355. To make @ GOOSEBERRY Tanſey. 
TAXE a Pint of green Gooſeberries, pick them, 
and fry them in a your of a Pound of freſh Butter 
in a Frying-pan ti 
then pour upon them the Yolks af eight Eggs well 
beaten with a quarter of a Pint of Cream, ſweetened 
with Sugar to your Palate ; fry it as you would a! Tan- 


ſey ; ſtrew over it Roſe-waterand Sugar, and ſerve t. 


LR your Gooſeberries be full 1 every ſix · 


36. To make GOoOSEBERRY Mie. 


teen Pound of Goofeberries, put a of Water; 
bruiſe them well in the Water, and let them ſtand 
two Days; ſtir them two or three times a Day, then 
WH pe chroaghtTBaly Nags "vhs, cv-overy Quart: 
| ; * 


they are ſufficiently coddled; 
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of Water you put in, put in a Pound of Sugar, mix 

it well, cover it cloſe, and let it ſtand ſome time; 

then ſtrain! ir through a Flannel Bag into a Cask ; 

When it has done working, ſtop it cloſe, and let it 

ſtand for two Months, and, if it be fine, bottle it. 
37. "Another Way. 

LET your Berries be ripe, put them into a Cask, 
bruiſe ha then fill your Cask wich Water ſcalding 
hot; cover the Veſſel cloſe, and let them ſtand for a 
Month till the Liquor is impregnated with the Juice "ol 
then draw it out, and ferment it with fine Sugar, on 


bottle it up. | 
38, To boil GRAILINGS. 
When they are draun, ſcrap'd, and cleans'd, EPL 
them in Salt and Water, and dry them with a Cloth; 


then ſcotch them on one Side to the Bone; then en put 


into a Stew - pan Stale- beer, Vinegar, Water, and 9 
wine, as much as would cover them: Put in a 1 
Quantity of Salt, a- Handful. of Horſe · radiſh flic d, 
with a Bunch of Roſemary, Winter ſayoury, Thyme 
and Parſley, wake a quick Fire under 15 make it 
boil very faſt, and then put in your Grailings — 
one, that they may not cool-the Liquor, and 165 1a 
the Boiling. In the mean time, take a little of 
the Liquor, and beat up Butter with it: Drain the 
Liquor from your Fiſh, diſh them, pour your melted 
Butter over them : Strew over them good ſtore of 
ſhay'd Horſe-radiſh, and a little 9 Ginger. 
Garniſh the Sides of the Diſh with flic'd n 
and ſerve them up. 
a 39. To fry GRAILINGS. | 

WIEN you * ſcrap'd them, waſh them 1 in Salt 
and Water, gut them, wipe them, and flour them, 
and fry them in freſh Butter browa and criſp; then 
lay them on a Diſh well heated before the Fire; 
pour away the Butter you try'd them in, then, in 


other Butter, fry good ſtore of Sage: and Parſley cih | 


and lay them on the Fiſh. Beat up ſome Butter with, 
three or ſour Spoonfuls of fealdug bor WR 9 
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which an Anchovy or two has been diſſolv'd; pour 
it on your Fiſh, and ſerve it up: Garniſh with Par- 
fley, Strawberry-leaves, Ic. 

Aſter the ſame manner you may dreſs moſt forts of 
freſh Water Fiſh, as Gudgeons, 'Perches, Jacks, (7c. 

| 40. To keep GRAPES, 

TAKE the faireſt Cluſters, and lay a Layer of Oats 
in a Box, then lay a Layer of Grapes, and then an- 
other Layer of Oats, till you have laid all in, co- 
vering the uppermoſt Layer with Oats; then cloſe 
up the Box, that no Air may get in. Or if you 
hang them up upon Lines in a Koom, fo that they 
touch not one another, they will keep four Months. 

441. To make Marmalade of GR APES. 

TAKE Grapes, either white or red, gather'd dry, 
and lay them on a Board to dry where the Air and 
Sun may come at them, pick off the Stalks, and 
take an equal quantity of Raiſins of the Sun, and 
boil them in Water, ſcumming them frequently till 
the Water has boil'd away two third Parts; then 
keep but a ſlack Fire under them. When it is thic- 
ken'd, ftrain it through a Sieve, then boil it again, 
put in a ſmall quantity of Sugar, or fine Sugar-candy, 
ſet it by to cool, and put it into Pots, and cover it 
cloſe for Uſe. 

42. To preſerve GRAPES. 

TAKE the beſt white Grapes before they are full 
ripe: weigh them, ſtone them; then put them into 
fair Water as you ſtone them; then ſet them on the 
Fire till they are ſcalding hot; then take them off, 
and put them into cold Water: Take the Weight of 
your Grapes in dduble- refin'd Loaf- Sugar: Put a 
Quart of Water to each Pound of Sugar, and clari- 
8 it; then ſet it: by till it is cold, then lay your 

rapes cleverly ith a Preſerving - pan, pour your Sy- 
rup upon them, der your Pan with a Paper, and 
let it ſtand by for twenty-four Hours; then ſet it 
over a gentle Fire and make the Syrup ſcalding hot; 
then ſet them by again, cover d with Paper, for 
faq twenty- 
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| twenty-four Hours more; then drain the Grapes, 
and boil the Syrup till it is almoſt ready to draw 
out roping ; then lay the Grapes ina Pan, and pour 
the Syrup to them, and ſet them on the Fire again 
till they are almoſt ready to boil, then cover them 
and ſet them by for twenty-four Hours. Then put 
them into Pots, and make Jelly of ſtrong Pippin- 

: water and double-refin'd Sugar, and put to them. 

RN 43- To pickle GRAPES, 

Pick them, and put them into the Juice of Crab- 
cherries, Grape-Verjuice or other Verjuice, and eo- 
ver them up cloſe. 

| 44. To make good GRAVY. 

Lay ſome Slices of Ham or Bacon at the bot- 
tom of a Gravy- pan; then put in ſeveral Pieces of 
Beef pretty thick ; upon theſe lay on ſome Slices of 
Onions and Celery, or Leeks, a little Thyme and 
Parſley ; ſtove it gently till it comes to be brown, 
then put in ſome good Broth, and you may make it 
of what Colour you pleaſe ;, firain it off for Uſe. 

45. To make Beef GRAVY. | 

Cu r Stakes about an Inch thick off a Buttock of 
Beef, beat chem well, put three or four Bards of Ba- 
con into the bottom of a Stew-pan, lay your Stakes 
upon them, and three or four ſlic'd Onions upon 
your Stakes, and alſo Slices of Carots and Parſnips : 
Cover the Pan, and let it ſtew gently over 2 flow 
Fire; when it has yielded its Gravy, ſet it over a 
hotter Stove : When the Gravy has ſo boil'd away, 
that the Meat fticks to the bottom of the Pan, turn 
the Onions, Carots and Parſnips to the bottom of 
the Pan to brown ; but let them not barn: When 
they have taken Colour, put in fome good ſtrong 
Broth, and let it boil for almoſt an Hour; then put 
in a whole Leek, a little Parfley, and as many Cloves, 
as you think proper: When they have boif d enough, 
ſtrain it into an earthen Pan for Uſe. 5%] 

46- Another good Gravy for am Ui. 
Bunx a coupe of Ounces of Hotter in a Frying- 
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ound of coarſe lean Beef, two Quarts of Water, 
and a Pint of Wine, either red or white, as you 


would have the Colour, put in four or five Shalots, | 


half a dozen Muſhrooms, Cloves, Mace, whole Pep- 
per, and fix Anchovies ; let it ftew for an Hour o- 
ver a gentle Fire, and then ſtrain it. 

OR. 7. To make GRAVY in haſte. 

Cour an Ox-kidney into Slices, ſeaſon it high with 
Salt and Pepper, put it into a Stew-pan, with juſt 
Water enough to cover it, a Shalot or two cut, and 
a ſlic'd Onion, a Bit of ſweet Butter, and a Bunch 
of ſweet Herbs, and let it ftew gently. | 
: 4368. Or thas. 

Cour a Pound or two of lean Beef into Slices, beat 
it well, and pur it into a Frying-pan till it is brown; 
add to it a Pint of ſtrong Broth and an Onion, ler 
it boil a little, and ftrain it for Uſe. 

49. To make Fiſh GRAVY. 

TAKE Carps and Tenches: When you have pre- 
par'd them for boiling, take out the Gills, and flit 
the Fiſh from Head to Tail; put them into a Stew- 
pan, with a litter Butter, Parſnips, Carots and Oni- 
ons flic'd ; brown them as you are directed in the 
Receipt for making Beef-gravy ; then put in a little 
Flour, and brown that too. Then put in ſome Fiſh- 
broth, ſtrain it thro' a Linen Cloth: Seaſon it with 
Salt, a Lemon ſtuck with Cloves, and a Bunch of 
favoury Herbs. Theſe ſerve in all Soops, as well as 
Ragoos of Fiſh. | 

50. To make Mutton GRAvyY. 
Roast your Mutton a little more than half, 
then cut it with a Knife, and ſqueeze out the Gravy 
with a Preſs. Then wet your Mutton with a little 
good Broth, and preſs it the fecond time; put a lit- 
tle Salt into it, and keep it in an earthen Veſſel for 


Uſe. 
51. To mate Veal Gravy. + 
Cor Stakes ef 2 Filer of Veal, beat them wel, 


that it be brown, but not black; put in two 


3 


4 
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Jay them in a Stew-pan 3 flice Carots, Parſuips and 
Onions, and lay over them. Cover your Pan, and 
ſer it over a gentle Fire, augmenting the Fire by 
degrees; and when the Gravy is almoſt waſted, and 
the Veal begins to ſtick to the Pan, and is become 
brown, put in ſome ſtrong Broth; a whole Leek, a 
little Parſley, and a few Cloves; then cover the 
Stew-pan, and let it fimmer three quarters of an 
Hour; then ſtrain it into an earthen Pan, and ſt it 
by for Uſe in Soops and Ragoos. Ant 

F2. . To keep GRAVY. { 

TAKE coarſe Beef or Mutton, put it into as much 
Water as will cover it: When it has boil'd a while, 
take out the Meat; beat it very well, and cut it into 
Pieces to let out the Gravy; then put it in again 
with ſome Salt, whole Pepper, an Onion, and a 
Bunch of ſweet Herbs. Let it ſtew, but do not let 
it boil; when it comes to be of a good brown Co- 
Jour, take it up, put it into an earthen Pan; when it 
is cold, ſcum off the Fat, and keep it one Week un- 
der another; if it begins to change, boil it up again. 

If it be for a white Fricaſſee, melt your Butter 
with a Spoonful or two of Cream, and the Yolks of 
Eggs, and White-wine. 5 

3. To make GRAVY of a Capon or Partridge. 

. THEY muſt be more than half roaſted, then ſquee- 
zed in a Preſs, to preſs out the Gravy. There are 
Preſſes made on purpoſe for this Uſe... | 

J.. To make GRAVY Broth... , 

TAKE a fleſhy Piece of Beef, not fat, ſpit it and 
Toaſt it; and, when it begins to roaft, flaſh it with a 
Knife to make the Gravy run out, and keep it conti- 
nually baſting with what comes from it, mix'd with 
Claret ;+ cut it often, and baſte it till all the Gravy 
be come out, put this Gravy into a Sauce- pan over 
a few, Coals; put in ſome Salt, whole Spice, and 
Lemon-peel, and let it fimmer : Pat ſome Sippets in 
a Diſh, pour in your Gravy, garniſh your Diſtr 
with Oranges and Lemons, and ſerye it up It 
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2 pleaſe, you may put in poach'd Eggs inſtead of 


; | 

* 55. To mate a GRENADE. | 

You muſt have a good quantity of Fricandoes or 
$:otch Collops, larded with imall Slips of Bacon, and 
a round Stew-pan : Lay thin Slices of Bacon in the 
bottom, and lay your Collops in Order, with the Ba- 
con on the outfide, fo that the Collops may meet 
in a Point in the middle, and touch one another : 
In order to keep them together, tis requiſite to bind 
them with the White of an Egg beaten. Into the 
hollow Place in the middle, and round about the 
Sides, you ſhould put a little of the Farce of Miro- 
tons, or ſome other Godivoe, and reſerve the mid- 
dle for half a dozen Pidgeons dreſs'd in a Ragoo, 
with Veal Sweetbreads, Muſhrooms, Truffles, and 
thin Slices of Bacon, all well ſeaſoned. Pour your 
Ragoo into it, then cover the reſt of the Farce on 
the top, laying it in Order with your Fingers dipt 
in beaten Egg, and join the Fricandoes or Collops 
juſt oppoſite thereto. You muſt alſo lay ſome thin 
Slices of Bacon at top, and bake the whole between 
two Fires. When you ſerve it up, turn it upfide 
down, take away all the Fat, and open the Point of 
the Collops like that of a Grenade or Pomegranate. 
And from thence this Diſh takes its Name. 
56. To make a GRENADINE of any Sorts of Fouls. 
PREPARE a well ſeaſon d Godivoe, thicken it with 
the Yolks of Eggs and Crumb-bread, ſoak d in good 
Gravy, or in a little Cream of Milk; then lay Sli- 
ces of Bacon in the bottom of a Baking- pan: Lay 
the Godivoe upon theſe Slices of Bacon, dip your 
Fingers in beaten Egg, and make a Hole the Size 


of your Plate, raifing 5 the Sides three Inches 


high. Then take your Partridges, Pullets, Chic- 


kens, or other Fowls of whatſoever fort they are, 
cut them in Pieces, beat them well, fry them with 
Lard, Cives, Parſley, and a little Flour; and af- 
rerwards moiſten them _ ſeaſon _ 

| well, 
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well, and add Veal Sweetbreads, Muſhrooms, and 
Truffles cut into Slices. When they are near ready, 
and there is but little Sauce left, place the Fowls 
in order in your Grenadine, and bread it well at 
top, to give it a good Colour in the Oven. When 
it comes out of the Oven, drain away the Fat, 
cut off the Bards round about, and turn it into 
your Plate. Lou may alſo pour over it a Cullis of 


Muſhrooms, and ſerve it up hot to Table for a 


Side-diſh. 

57. 4 GRILLADE. "Bs 
Any Fowls, that are left cold, may be order'd af- 
ter this manner : Broil their Wings, Legs and Rumps 
upon a Gridiron, ſeaſon'd with Salt and Pepper. 'Then 
fry ſome Flour in Lard, with Anchovies, Oyſters, 
Nutmeg, Capers, and a Piece of green Lemon, with 
Broth and a little Vinegar, and let them be all well 
{oak'd together. 
38. To few GUDGEONS. ; 
SET Wine and Water, or each an equal quantity, 
over a Fire in a deep Diſh ; put in a Race of Ginger 
ſhred, a Nutmeg quarter'd, a little large Mace, a lit- 
tle Salt, and a Faggot of Marjoram, Thyme, -and 
Parſley ; let theſe boil a little, then put in your Gud- 
geons; put in ſome Butter, make them boil apace: 
When they are enough, pour out all the Liquor in- 
to a Pipkin, and ſet it on the Fire with the Spice and 
Herbs that were in before; then mince a Handful of 
Parſley with a little Thyme and Fennel, and boil 
them in the Fiſh-broth. Then beat the Meat of a 
couple of Crabs, the Carcaſe of a Lobfter, the Yolks 
of three Eggs, with a Ladleful of drawa Butter, 
and ſome of the Fiſh-broth, and pur it into the Pip- 
kin, and keep ftirring it till it thickens; then diſh 
your Gudgeons on Sippets, pour your Sauce over 

them, and ſerve them up. | 

59. To bake GURNETS. 

DR them, cut off their Heads; rub a 2 
or Diſh with Butter, ſeaſon d with Pepper, te = 
Pice, 


— 


repper, 


ms h# ws 24S . ax. 


H A 
Spice, Cives, ſhred Parſley, and ſavoury Herbs; lay 
the Gurnets in the Tart-pan or Diſh, and lay the 
ſame Seaſoning over as you did under; then ſprinkle 
melted Butter over them, and drudge them over 
with Bread crumbled very fine, put them into an Q- 
yen: Againſt they are baked, prepare a haſh'd Sauce 
for them thus: Take Muſhrooms, Truffles, Cives, 
and Parſley, ſhred them, ſeaſon them with Salt and 


Pepper, moiſten them with Fiſh-broth, and ſet them 


a ſimmering over a gentle Fire: When it is enough, 
thicken it with a Cullis of Cray-fiſh ; when your 
Gurnets are bak'd brown, pour this Sauce into your 


| Diſh, lay the Gurnets round it, and ſerve them for 


the firſt Courſe. 333 
60. To broil GURNETS with Anchovy Sauce. 
CuT off their Heads, dip them in melted Butter 
and Salt, and broil them over a Fire not too fierce 2 
Put freſh Butter, a little Flour, and a whole Leek 
into a Sauce-pan, ſeaſon with Salt, Pepper and Nut- 
meg, moiſten it with Vinegar and Water, put in a 
couple of Anchovies, keep it continually ſhaking over 
the Fire till the Fiſh are enough, dith them, pour 
on the Sauce, and ſerve them up. l | 
61. To boil GURNETS with Cray-fiſh Cullis. 
THis is done the ſame as with Anchovies, only 
leaving out the Anchovies, and inſtead thereot pour- 
ing on the Fiſh, when diſh'd, ſome Cray-fith Cullis. 
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ROIL the Fiſh, take off the Skin and boil it, 
mince the Fleih with cord Pippins, ſeaſon wirh 

Pepper, Ginger, Nutmeg and Cinnamon, put in Role- 

water, Sugar, Raiſins, Currans, Dates ſton d and ſlic'd, 


and Lemon-pecl ſcrap'd ; then beat ſome Butter up 
ant Ty. Wirkt 


HA 
with Verjuice, mix all together, in your Pye; 
bake it, Lay ice it with Sugar and Ta- * 
2. To dreſs HADDOCKsS the Dutch Yay. 
WHEN you have ſcal'd and gutted them, gaſh them 
with a Knife to the Back-bone on both Sides ; then 
lay them in cold Water for an Hour, then boil them 
in Water, Salt and Vinegar ; let them boil till they 
will come from the Back- bone. To make your Sauce, 
cut Turnips as ſmall as Yolks of Eggs, put to them 
Water and Salt, and boil them very tender, drain 
them, and put in a good deal of drawn Butter; put 
in alſo a little Parſley minc'd ſmall, lay Sippets in the 


bottom of your Diſh, lay in your Fiſh, and pour your 


Turnips and Sauce over them, ftrew ſome minc'd Par- 
fley about your Dith, and ſerve it. 

In Holland they boil the Turnips with the Fiſh, 
but ours, not being ſo good as theirs, will not boil fo 


ſoon. 
3. To dreſs a HAM a la Braiſe. 

CLEAN the Knuckle, take off the Swerd, and lay 
it in Water to freſhen 3 then tie it about with a 
String z take Slices of Bacon and Beef, beat and ſea- 
ſon them well with Spice, ſweet Herbs, lay them in 
the bottom of the Kettle with Onions, Parſnips and 
Carots ſlic'd, alſo ſome Cives and Parſley ; Ir in 
your Ham the fat Side uppermoſt, lay over it Slices 
of Beef, and upon them Slices of Bacon, and cover 
them with the ſlicd Roots and Herbs as under it, co- 
ver the Kettle with its own Cover, and cloſe it u 
with Paſte; put Fire both over and under it, a 
let it ſtew with a gentle Fire for twelve Hours. 
Then ſet it by to cool; when it is cold, untie it, put 
it into a Pan, drudge it well with grated Bread, and 
brown it with a hot Iron; then ſerve it up on a clean 
Napkin, garniſh'd with raw Parſley. 

If it is to be eat hot, lay it in a Diſh, and pour 
over it the Ragoo following : Make your Ragoo of 
Veal Sweetbreads, Livers of Fowls, Cocks-combs, 
Muſhrooms, and Truffles; toſs theſe up in —— 
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H A | 
melted Bacon, moiſten them with Gravy, and ſet them 
on the Fire a ſimmering for half an Hour; then 
take off the Fat, and thicken with a Cullis of Veal 
and Ham. Serve it thus for a firſt Courle. 

Sometimes it is ſerv'd up with a Ragoo of Cray- 
fiſh, and ſometimes with a Carp Sauce. 

4+ To roaſt a HAM or Gammon. 

TAKE off the Swerd, and lay it a freſhening in 
lukewarm Water ; then lay it in a Pan, and pour 
upon it a Quart of Canary, and let it ſteep in it for 
ten or twelve Hours. When you have ſpitted it, 
put ſome Sheets of white Paper over the fat Side, 
pour the Canary in which it was ſoak' d into the 

ripping-pan, and baſte it with it all the while it is 
roaſting ; when it is roaſted enough, pull off the Pa- 
pers and drudge it well with crumbled Bread and 

arſley ſhred fine; make the Fire brisk, brown it 

well, and ſet it by to cool; ſerve it up in a clean 

ine" garniſh it with green Parſley for a ſecond 
e. 


. To make 4 Ragoo of HAM with ſeet Sauce. 
- Toss up Slices of raw Ham in a Sauce- pan; make 
the Sauce of red Wine, beaten white Pepper, a pound- 


ed Macaroon, Cinnamon and Sugar. Put the Bacon 


to this Sauce, ſqueeze in the Juice of an Orange, and 
ſerve it up. | | 
6. To make @ Ragoo of HAM. 

Cour ſmall Slices of Ham, beat them well, garniſh 
the bottom of a Stew - pan with them; lay a Diſh over 
them, and ſet them over a Stove with a gentle Fire; 
when they begin to ſtick to the Pan, put in a little 
Flour, and keep them moving over the Stove; put in 
a little Veal Gravy, that has no Salt in it, to moiſten 
them; put in ſome Pepper, and a Faggot of ſweet 
Herbs, and let them ſimmer over a ſlack Fire; then 
put in ſome Cullis of Veal and Ham to bind it. This 
is to be uſed for the garniſhing of any Diſh of the 
firſt Courſe, wherein there is any Bacon. 
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7. To make a HAM or Gammon Paſty. 

TAKE a ſmall Ham, pull off the Swerd, cut off the 
Hock, take out the middle Bone, and lay it in Wa- 
ter to freſnen; then lard it with large well ſeaſon d 
Lardons, but uſe no Salt. Lay pounded Bacon in 
the bottom of the Paſty, and ſeaſon with Pepper, Spi- 
ces, and ſweet Herbs, but no Salt. Then put in your 
Ham, and lay the ſame Seaſoning over it that you did 
under it; lay Slices of Bacon over your Seaſoning, 
and lid it up. Let it ſtand in the Oven for ten or 
twelve Hours. When it is bak'd, cut it up, take off 
the Fat, then pour the Ragoo above- mentioned in 
the Receipt for a Ham dreſs'd a la Braiſe, or thar of 
Cray fiſn, or Carp Sauce, and ſerve it hot for the firſt 

| dw ew od 3561716. 


Courſe. | * 28 
2988 x 8. To make Effence of HAM. 
TAxx the Fat off a Ham, and cut Lean in Slices; 
beat them well, and lay them in the bottom of the 
Stew-pan, with Slices of Carots, Parſnips, and Oni- 
ons; cover your Pan, and ſet it over a gentle Fire; 
let them ſtew till they begin to ſtick ; then ſprinkle on 
a little Flour, and turn them; then moiſten with Broth 
and Veal Gravy ; ſeaſon them with three or four 
Muſhrooms, as many Truffles, a whole Leek, ſome 
Baſil, Parſley, and half a dozen Cloves; or, inſtead 
of the Leek, you may put a Clove of Garlick :* Put 
in ſome Cruſts of Bread, and let them ſimmer over 
the Fire for three quarters of an Hour; ſtrain it, 
and ſet it by for Ule. ? n 
75 9. HARE Pye to be eaten cold. | 
Bo the Hares, mince them ſmall, and pound 
them in the Mortar with Salt Pepper, and Nutmeg; 
then cut Lard as thick as a Finger, and long enough 
to reach from Side to Side of the Pye; then lay 
Butter in the bottom of it, and lay a Layer of Hare, 
and a Layer of Lard, and thus do till you have put 
all into the Pye ; lay your Lard all one Way, and lay 
a Layer of Meat uppermoſt, then lay on ſome whole 
Cloyes, and lay Slices of Bacon over them, and But- 
„, + ©-+ 4 . nern . 
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ter on that; cloſe up your Pye, bake it; when bak'd» 
fill it up with freſh Butter, and cloſe up the Vent” 
hole. | 

10. HARE Pye. 

BoNk them, ſeaſon them with Pepper and Nut- 
meg; then lard them with great Lard: Then mix 
together half a Pound of Salt, a quarter of a Pound 
of Nutmegs beaten; ſeaſon them, make your Paſte 
with coarſe boulted Rye Meal, lay Butter in the 
bottom of it, and lay the Hares one upon another ; 
put ſome few whole Cloves at the Top, and a Sheet 
of Lard over them, and good Store of Butter; cloſe 
up your Pye, ſtrike it over with Eggs beaten with 
Saffron, bake it, and fill it with clarified Butter. 

Or you may bake them in white Paſte ; and, if th:y 
are to'be eaten hot, uſe but half the Seaſoning. 

11. To boil a HARE the French Way. 

TAKE a Marrow-bone with a good deal of Beef 
upon it, and a Piece of Bacon, boil theſe with your 
Hare, putting in ſome Salt; when the Hare is al- 
moſt enough, take it up, bruiſe ſome Peas, and boil 
them in the Broth ; take away the Bone from the 
Beef, and put 'in your Hair again, boil it till the 
Peas are enough, then ſtrain the Peas through a 
Cloth, and boil the Pulp in a Veſſel by themſelves. 
Lay the Hare in the Diſh, and pour the Pulp of the 
Peas over it, and ſerve it up. 

4 12. To fry a HARE. | 

Lar it on a Gridiron, and, when it is hot through, 
_ it, and fry it with Hog's-Lard. For the 

uce, toaſt Bread, ſoak it in Beef-broth and White- 
wine, put in ſome beaten Ginger and Cloves, ang 
ſtrain it; add a little Verjuice ; and ſerve it up with 
Butter, Sugar, Muſtard, and the Juice of Lemon. 
Garnifh the Diſh with Greens and Slices of Lemon. 

13. To baſh a HARE. 

WHEN the Hare is cas'd and drawn, cut it in Pie- 
ces, waſn them in Water and Claret, ſtrain the Li- 
quor, and parboil your Pieces of Hare: Lay them in 

"ſy P4 a Diſh 
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a Diſh with the Head, Legs, and Shoulders whole 
divide the Chine into ſeveral Parts; put in ſome of 
the Liquor in which you parboil'd it, add to it two 
or three ſlic d Onions, ſet them a ſtewing over a gen- 
tle Fire between two Diſhes, till it is tender; add 
ſome Nutmeg, Mace, and beaten Pepper; lay Sip- 
pets, and garniſh with Barberries and Lemon, and 
ſerve it up. X 
| 14. To roaft a HARE, » 

SHRED the Marrow of an Ox Marrow-bone, with 
an Onion, a Shalot, Savoury, Thyme and Parſley, very 
' ſmall; ſeaſon with Salt and, Nutmeg ; roll theſe up in 
a Piece of Butter, and put it into the Hare's Belly; 
ſpit it, and baſte it for the firſt Time with Cream, 
but afterwards with Butter; make a Sauce of Claret, 
with an Anchovy, a Blade of Mace, ind melted But- 
ter very thick. When the Hare is roaſted enough, 
take it up, take the Pudding out of its Belly, and 
waſh it all over with Butter, and ſerve ic up. 
| 15. To roaſt 4 HARE with her Skin. 

TAKE ont the Bowels, wipe the inſide dry with a 
clean Cloth, make Stuffing as directed in the foregoing 
Receipt, pur it in the Belly ; when the Hare is near 
enough, fley off the Skin, drudge it with grated Bread, 
Flour and Cinnamon pretty thick, and froth it up; 
make a Sauce for it of Claret, Vinegar, Ginger, Cin- 
namon, Barberries, and a little Sugar; lay the Hare 
on the Sauce, garniſh with Lemon and Parſley, and 
ſerve it up. . my 1 , . = 0 
| 16. 4 HARE Civet. 4 

Box the Hare, and take out all the Sinews, then 
cut one half in thin Slices, an Inch thick; fry them 
off quick Collop-Faſhion; and put in ſome thick 
Gravy and Muſtard, and Elder Vinegar; ſtove it 
till it is tender, and thick as Cream; fo ſerve away 
with the Head whole in the middle. 7 
: 157. To Jug a HARE. - —_ 
Cur the Hare in Pieces, half lard it, and ſeaſon 
itz then take an carthen Jug with a wide Mouth, 
fe Sts en "T6 ,- > = bs -». TOW put 
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put in the Hare with a Faggot of ſweet Herbs, 
and a couple of Onions ſtuck with Cloves; cover 
it down cloſe, ſo that nothing may get in, and boil 
it in Water for three Hours; then turn it out, and 
ſerve it away. © 

18. To dreſs a HARE the Swiſs Way. 

Cu the Hare into Quarters, lard them, put them 
into a Stew-pan with good Broth, and a little Wine, 
ſeaſon with Salt, Pepper and Cloves; while they are 
ſewing, toſs up the Blood and Liver, with a litcle 
Flour-in a Sauce-pan, put in ſome Capers, ſton'd O- 
lives, and a Drop of Vis „ and ſerve it up. 

19. To few 6 HARE the French Way. © 

Cask it, and waſh it, cut Slices of Veal or Pork 
of about two Fingers thick, put them with the Hare 
into an carthen Pipkin with Onions fry'd in Hog's 
Lard, half eover it with Beef-broth, and ew it over 
a gentle Fire, and, as the Liquor waſtes, put in 
more Broth ; toaſt ſome Bread well, parboil the 
Livers of half a dozen Fowls, ſteep them in ſome 
Beef-broth, ſeaſoning it with Salt, long Pepper, Nut- 
meg, Cloves and Cinnamon, add to it a little Claret 
and Vinegar, ſtrain theſe, and put the Liquor into 
the Hare as it ſtews; when they are ſtew'd enough, 
diſh them up. _ 1522 

| 20. To pot @ HARE, 


WAs your Hare clean, dry it well with a Cloth, 
cut it into Quarters, ſeaſon it with Salt, Pepper, Nut- 
meg, Cloves and Mace, put it into a Pot with a few 
Bay- leaves and a Pound of freſh Butter, and bake it; 
when it is baked, take out all the Bones, put it into 
a Mortar, pound it, pour the Butter from the Gra- 
vy, and mix it with the Fleſh; then put it into a 
well-glazed Veniſon-pot, preſs it down cloſe, and co- 
yer it an Inch thick with clarified Butter. 

; 21. Another Tay. 

Fr Rs bone the Hare, half lard it, and ſeaſon it 
well ; then lay it into a deep Pot; then add a Pound 
of Suet chopp'd ſmall, and two Pound of Butter, 
«7 „ * 72. ; a 4 . 8 cover 
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eover it, and bake it tender, and take out the larded 
Pieces, and ſqueeze them dry; then put them into 
the Pot again, and cover them with claritied But- 
ter; beat the other very well in a Mortar, and put 
it into the Pot, ſqueeze it hard down, and cover it 
with clarified Butter. en 
42. To make HARE Pye. E 
BR EAR the Bones of the Hare, lard it well, and 
ſeaſon it with Sale, Pepper, Nutmeg, Cloves, and a 
Bay- leaf; lay Slices of Ba 

Pye, put in the Hare, and lay Slices of Bacon over 
it, and lid it up; when it is bak d pour in melted 
88 and ſtop the Hole of the Pye, and ſet it by 


TOs OO 23; Another Tay," 4 51 unde 
Tax four Pound of Flour, two Pound of But- 
ter, work it up light and quick, rubbing your But- 
ter firſt in your Flour; then cut the Hare to Pieces 
and ſeaſon it, and lay ſome good -fore'd Meat at the 
bottom, intermix'd with the Hare; put ſome Slices 
of Bacon amongſt it, then lid it: Let it ſtand in the 
Oren for three Hours, and skim off the Fat. 

; | To make HAR TSHORN Felly, 


24. 
Bor half a Pound of Hartſhorn in three Quarts 
of Water, over a gentle Fire, till it becomes a ſelly; 


if you take out a little in a Spoon to cool, and it 
| hangs upon the Spoon, it is enough, ſtrain it from 
the Hartſhorn while it is hot; when it is cold, put 
it into a Braſs Pan well tinn'd, put to it a Pint of 
Rheniſh Wine; and a quarter of a Pound of Loaf-ſa- 
gar, beat the Whites of four Eggs to a Froth, + * 
in half a dozen Cloves, a Blade of Mace, and a 
little Cinnamon; mix all theſe well; ſet your Jelly 
over a clear Fire, keep it ſtirring with a Ladle, and, 
that you may make the Eggs mix well with the Jelly, 
pour it in as if you were cooling any thing; let it 
boil for two or three Minutes, then put in the Juice 
of three or four Lemons, let it boil a Minute or 
i 12. bevoS 16) Wit Ugouth 000 
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two longer; when it is finely curl'd and of a pure 
white Colour, lay a Swan- skin jelly- bag over a Sauce- 
pan or iſh, and pour your Jelly in with a Ladle; 
put back the firſt half that runs through into your 
Jelly-bag ſoftly, till the Jelly is as clear as Rock- wa- 
ter; then put it in Glaſſes for Ule. By 
 , * 25. To make @ cold HASH. 

TAKE a Piece of fine white Veal, mince it, waſh 
and bone ſome Anchovies, add pickled Oyfters and 
pickled Cucumbers, and a ſmall whole Lemon, ſhred 
them, mix them- with the minc'd Veal, lay it in the 
Middle of the Diſh; lay ſome Slices of Veal round 
the Diſh, with halv'd Anchovies, quarter'd pickle 
Cucumbers, whole pickled Oyſters, whole pickled 
Muſhrooms, Capers, or any other Pickle, and ſome 
flic'd Lemon; cut alſo ſome fine Lettice, and lay a- 
mong your Garniſh, ſerve it up to Table, and then 
pour in Oil and Vinegar. 

Aſter the ſame Manner you may dreſs Turkies or 
Chickens, cutting the Breaſts into Slices to lay round 
the Diſh, and mincing the reſt. 

26. To make a HASTY Pudding. 

TAKE three Pints of Cream, a Pint and half of 
Milk, ' ſeaſon it with Salt, and ſweeten it with a 
Pound ard half of Loaf-ſugar, make them boil ; then 
put in fine Flour, keeping it continually ſtirring while 
you ſtrew in the Flour, and till it is both thick e- 
nough, and boil'd enough ; then pour it out, ſtick 
the Top full of freſh Butter, ſift over it ſome Su- 
gar, and ſerve it up. 

' You may alſo eat it with Canary, or with Cream, 
or with both mix'd together. 

25797. To bake & HEATH-Cock, 

F. Ex off the Skin, but leave the Rump, Legs and 
Pinions whole; then mince the Fleſh with Beef-ſuet, 
ſeaſon it with Salt, Pepper, and ſweet Herbs minc'd, 
and raw Yolks of Eggs; mix theſe all well together 
with three Artichoke-bottoms boil'd, roaſted and 
blaneh'd Cheſauts, Marrow and Skirrets boil'd _ 
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minc'd pretty ſmall ; then fill the Skin and prick it 
up on the Back, ſtew it in a deep Diſh, and cover it 
with another with ſtrong Broth, Marrow, large Mace, 
White-wine, Salt, boil'd Artichokes quarter d, Chef? 
nute, Barberries, Grapes and Pears quarter d, and 
ſome of the Meat made up into Balls; when it is 
done, ſerve it up with Sippets, broth it, and garniſh 
with Slices of Lemon, .and Lemon-peel whole, run 
it over with beaten Butter, garniſh the Diſh with 
the Yolks of hard Eggs, large Mace and Cheſnuts. 

| 29. To boil a HEN. n And 
FiksT boil it with a Piece of Bacon, then take 
half a Pint of ſtrong Broth and ſome White- wine, 
put in half a Pound of Sauſages, an Onion or two, 
a few ſavoury Herbs, large Mace and a Nutmeg; 
a little minc'd Thyme, and a Pint of Oyſters; boi 
them all together, thicken them with the . Yplks of 
Eggs and Butter, place your Fowl in the Diſh: pour 
your Sauce and Oyſters on it; lay the Sauſages 


round it with Slices of Bacon betwixt, garniſh with 


Lemon, and ſerve it up. 
209. To bake a HEN in a Pye. 

PARBOIL the Hen, cut off her Legs and Wings, 
cut off the Merry-thought, and through the Breaſt- 
bone, and alſo break the Bones of the Carcaſe, that 
it may lie in the Pye; ſeaſon them with Pepper, 
Mace and Cloves, put it into your Pye with ſome 
Sauſages, Oyſters, Sweet-breads, Lamb-ſtones, lay 
Butter over them, cloſe your Pye and bake it; then 
put in a little ſtrong Broth with Claret, Butter, and 
the Yolk of an Egg ſhaken together. 

30. To roaſt a HERN. | 

LET the Hern be well pick'd, parboil it, lard the 
Breaſt and Back, roaſt it, baſte it with White-wine 
and Butter beaten up together, drudge it with ſweet 
Herbs minc'd very ſmall, and grated Bread z make a 
Sauce of the Yolks of Eggs beaten, Anchovies, a lit- 
tle Claret and Vinegar; , when it is roaſted ſerve it 
up, garniſh with Roſemary-tops, Savoury, Lemon 
v | 31. T6 
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31. To make a HERN Pye: | 

BzxEAK the Breaſt-bone of a Fowl; lay it in 
ſoak for the Space of an Hour in warm Water and 
Salt: Shred Onions and ſweet Herbs together, and 
with Butter make them up into little Balls, and put 
ſome of them into the Belly of the Hern, ſeaſon with 
Salt, Pepper, Mace, and Nutmeg beaten fine; lard 
the Breaſt, and put Pieces of Bacon in the Wings ; 
lay ſome of your Balls about it, ſprinkle ſome Juice 
of Lemon, and bake it: And afterwards pour into 
it melted Butter; let it ſtand till it be cold, and 
ſerve it. 

32. To dreſs freſh HERRINGS, 
' GUT them through the Gills, waſh them, rub 
them over with melted Butter, drudge them with 
Crumbs of Bread, and broil them on a Gridiron : 
Make your Sauce of Vinegar, Butter, Salt, Pepper, 
and Muſtard, Or elſe you may brown ſome Butter, 
and ſhred fome ſweet Herbs very ſmall, and put into 
=g 2 with Vinegar, Salt, Pepper, Anchovies, 

pers. 

33. To make a HERRING Pye. 

TAKE pickled Herrings, water them well, take off 
their Skins whole; mince ygur Fleſh with two Roes ; 
add fome grated white Bread, ſeven or eight Dates, 
Roſe- water, Sugar, a little Sack with Saffron, make 
of theſe a pretty ſtiff Paſte; then fill the Skins of 
your Herrings with this Farce; lay Butter in the 

of your Pye, lay in your Herrings and Dates, 
with them, and a-top of them lay Gooſeberries, 
Currans and Butter. Then cloſe it up, bake it; 
and when done, liquor it with Vinegar, Butter and 


Sugar. 

| 34. To make red HiPPOCRASS. 

PouR a Gallon of Claret into an earthen Pan, 
put in a Blade of Mace, a little long Pepper, four 
Grams of white Pepper, a Dram of Cinnamon, and 
a little Coriander-ſeed, all bruis'd apart; then put 
in two Pound of Sugar beaten, a dozen ſweet Al- 


monds 
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monds ſtamp'd, and a quarter of a Pint of Brandy; 
Cover them cloſe, and let them ſtand to infuſe, ſtir- 
ring them now and then: Then add about a quar- 


ter of a Pint of Milk, and ftrain all through a Strain- 


ing-bag; let the Bag be hung up, and a Veſſel ſet 
under it to receive the Liquor; ſet the Mouth of 
the Bag open, put the Liquor in to run through 


three or four times. 1 or 1 . 
35. To make White HieeOCRAss. 

TAKE a Gallon of white Lisbon Wine, two Ounces 
of Cinnamon, two Pounds of Sugar, a little Mace, 
and a few Corns of black Pepper whole : Add two 
Lemons cut into four Pieces: Let theſe infuſe in the 
Wine for ſome time, then put it in a Straining- 
bag, and hang it up, with a Veſſel plac'd underneath, 
ſo that it may receive the Liquor, as before. . If 
you pleaſe, you may give it the Scent of Musk and 
Amber, by wrapping up a Grain of it beaten with 
Sugar, in Cotton, ' which you muſt ſtick at the End 
of the Straining-bag. Lf ee | 

| 36. Hoy Buds pickled, - 8240 

Grve your Hop- buds a Walm or two in Water 

and Salt; then lay them in White-wine Vinegar. 
37. To make 4 Hook. . 

TAKE a Leg of Mutton, take the Skin off whole 
together with the upper Knuckle; then mince the 
Fleſh very ſmall with a couple of Pound of Beef - ſu- 
et: Shred alſo very ſmall Shalots, Spinage, Savoury, 
and Thyme; ſeaſon with Salt and Pepper; and with 
the Yolks of ſix or eight Eggs, work the Meat toge- 
ther in the Form of a Ball ; then take a Cabbage, 
open the Leaves, and cut out the Middle to make a 
Hole to put your Ball of Meat in: When you have 
done, make it as much as you can into the Form of 
' a Duck, and boil a Duck's Head, and itick- it on 
with a Skewer; then tie up the Body cloſe, and boil 
it: Againſt it is done, fry ſome Sauſages dipp'd in 
the Yolks of Eggs with a little Flour and Nutmeg, 
a good quantity of Butter, with Anchovies, e 


JA | 
in the Sauce firſt, and beat up with the Butter and 
Pickles, and ſerve it up. x | | 
38. To make the Queen of HUNGARY's Mater. 
GATHER Roſemary-flowers in a fair Morning 
three or four Hours after Sun-riſing, put four Pound 
of them into a Cucurbit, with three Quarts of Spi- 
rits of Wine well reCtify'd; preſs the Flowers: down 
into the Cucurbit, and cover it with its Head and 
Alembick; lute it well with Pafte and Paper, and 
place it in a Sand-heat, and lute a Receiver to it; 
leave it ſo till next Morning, and diſtil it with fo 
entle a Fire, that, while the Spirit diſtils, the 
Head may not be ſo much as warm ; or, to haſten 
the Diſtillation, you may cover the Head with a 
Linen Cloth ſeveral times double, dipp'd in cold 
Water; do this ſeyeral times; diftil it till you have 
drawn off about two Quarts of the Spirit; then put 
out the Fire, unlute the Veſſels, put your Spirit up 
in Bottles, and ſtop them cloſe. | 
Preſs and ſtrain out the Liquor that remains in 
the bottom of the Cucurbit, and clarify it; put it 
into the Cucurbit again and diftil it, until it remain 
in the bottom near as thick as Honey or Syrup; 
t it into a Pipkin well glaz'd, and boil it over the 
| Fire to the thickneſs of an ordinary Extract, and 
put the laſt Spirit into a Bottle by itſelf. 
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1. To fry a JACK. 

CRAPE, gut, and cleanſe your Jack, wipe it, flour 

it, and fry it brown and criſp in ſweet Butter, 
Fhen take it out of the Frying-pan, ſet it before the 
Fire in a Diſh; pour off the Butter it was fry'd in; 
then fry a good quantity of Sage and Parſley criſp 
in other Butter, lay them on the Fiſh. In the mean 


time 


I C 
time let ſome Butter be beat up with three or four 
Spoonfuls of hot Water, in which an Anchovy has 
been diſſolv d; pour this on your Fiſh ; garniſh with 
Strawberry-leaves and Parſley, and ſerve it up. 
2. To flew a JACK. | 
Dxaw and cleanſe your Fiſh, put it into a Stew- 
pan, with as much White-wine as will cover it, ſet 
it a ſtewing ; when it boils, put in the Fiſh, ſcum 
it well, put in Salt, whole Cinnamon, and large 
Mace; lay Sippets in a Diſh, and, when it is ſtew d 
enough, lay your Fiſh on the Sippets; then thicken 
our Fiſh-broth with the Yolks of three or four 
gs, beaten Butter, thick Cream and Sugar; give 
it a Walm or two; pour it on your Fiſh with boil'd 
Prunes and Currans laid over it; lay alſo lid Le- 
mon, Knots of Barberries, Cinnamon and Mace, 
and ſcrape on ſome Sugar. 
3. To make Ick and Snow. nor 
TAKE new Milk and a little Cream, mix them 
both together in a Diſh; put Renner in it, as if it 
were for Cheeſe; then ſtir it r; when it is 
come, pour in ſome Canary and Sugar; then put 
the Whites of three Eggs, and a little Damask 
Roſe-water to a Pint of Cream; and, with a Whisk, 
whip it up to a Froth, and, as the Froth riſes, 
t it upon your Milk with the Renner in it, till it 
ſies deep: Then lay in it here and there Bunches 
of preſery'd Barberries ; whip up more Froth, and 
put upon them; let your Diſh be broad brimm'd, 
and garniſh with ſeveral forts of Jellies of various 


Colours. | | 
4+ To make ICING. 

TAKE half a Pound of fine Loaf-ſugar, beat it 
very finein a Mortar; then ſift it; then put it a- 
gain into the Mortar with four Spoonfuls of Roſe- 
water, and the Whites of two Eggs; ſtir it all one 
Way, till your Cakes and Tarts come out of the 
Oven, and are almoſt cold, dip a Feather in your 
Icing, and ſtrike over your Cakes or Tarts, and ſet 


them in a cool Oven to harden, 5. How 
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5: How to ice all Sorts of Vaters. | 
You muſt provide a ſort of a Ciſtern, in Form of 
a Box, which muſt be fittęd on the inſide with Tin- 
moulds, to hold the Liquor. Theſe Moulds being 
cover'd with reſpeQive Covers, fill up the void Spaces 
with Pieces of Ice, and Salt, and lay them allo over 
the Moulds, by which means the Liquors will con- 
geal. You muſt alſo have a Hole about the middle 
of the Height of this Ciftern, to give Paſiage to the 
Ice and Salt that melts, that they may not overilow 
your Moulds. You muſt alſo, from time to time, 
break the Ice that is firſt made on the Sur ace, and 
put Salt quite round the Moulds, which will cauſe 
the reſt to freeze ; ſo that China-diſhes and Cups may 
be fill d with the ſmall Pieces of Ice, when you ſerve 
the Liquors up to the Table. | 
RES 6. To make JELLY Broth _. | 
PUT a Joint of Mutton, and a Filet of Veal, with 
a Capon, and three Quarts of Water over a gentle 
Fire, till one half of the Liquor is boiFd away; then 
ſtrain it through a Linen Cloth. 
aw Fas. 
Tak a Knuckle of Veal, a Knuckle of Mutton, 
and a young Cock; ſtone ſome Raiſins of the Sun, a- 
bout a quarter Part of the Weight of your Fleſh: 
Boil all to Pieces, pour all out into a wooden Bowl, 
break and mix all together, ſtrain out the Liquor; 
when it is cold, cut off the Fat from the Top, and 
the Settling from the Bottom; then put to it 
two or three Blades of Mace, a Stick of Cinna- 
mon broken ſmall, double-refin'd Sugar, as much as 
7 think convenient, boil it again, and ſtrain it for 
e. 


8. To make JELLY of Calves Feet. 
_ TAKE eight Calves Feet, take off the Fat, take 
out the Bones, lay the Feet a-ſoak in Water for 
three or four Hours; then boil them in fix Quarts 
of Spring-water, ſcum them often, boil them till it 
comes to two Quarts; drain them through a Linen 
N Q Kloth; 
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Cloth; ſet it by to cool, and, when cold, pare off 
the Settlings at bottom, and Fat from the top: Melt 
it in an earthen Pipkin; put to it two Quarts of 
White wine, four or five Blades of Mace, a quarter 
of an Ounce of bruis'd Cinnamon, two or three Ra- 
ces of 7 an 3 you may alſo, if you pleaſe, add a 
Grain of Musk: Take the Whites of twelve Eggs, 
beaten up with three Pound of double-refin'd Sugar; 
mix theſe with the Jelly and boil it gently, adding 
the Juice of a couple of Lemons, ftrain it for Uſe. 
9. To make JELLY of Veal. 

TAKE a Leg of Veal, cut off the Fat as clean as 
you can; waſh it, break the Bones, and lay it in Wa- 
ter to ſoak for a quarter of an Hour; flit three or 
four Calves Feet, and put them to the Veal z put 
them into two Gallons of Water, boil them, skim- 
ming them often; let it boil till it comes to two 
Quarts, or leſs; ſtrain it, ſet it by till it is cold; 

re off the bottom and top, and put it into a large 
1 Then put to it a Spoonful or two of 
White-wine Vinegar, a little Salt, a Nutmeg flic'd, 
two Ounces of beaten Cinnamon, a Blade or two of 


Mace, a Race of Ginger ſlic'd, and the Whites of 


Eggs well beaten : Mix all theſe together, give them 
three or four Walms, ftirring them the mean time; 
then ſtrain all through a Jelly-bag for Uſe. 

10, To colour JELLIES. 

' Your Jellies made of Hartſhorn, or Calves Feet, 
or Legs, may be made of what Colour you would 
have them. If white, uſe Almonds pounded and 
ſtrain'd after the uſual Manner; if yellow, put in 
ſome Yolks of Eggs; if red, ſome Juice of red Beet; 
If grey, a little Cochineal ; if purple, ſome purple 
Turnſole, or Powder of Violets; if gretn, ſome Juice 
of Beet-leaves ; which muſt be boil'd in a Diſh, to 
take away its Crudity. 

11. A general JELLY for any Kind of ſour'd Meats. 

TAKE four Pair of Calves Feet, take away the 


Fat between the Claws; take out the large 
P 
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ſteep them in Water for five or ſix Hours; then boil 
them in eight Quarts of Water, till it is boiled a- 
way to three Quarts; then ſtrain it; then ſet it by 
while it is cold, cut off the Settlings, divide it into 
three Parts, to be made of three ſeveral Colours : 
Put each into a Pipkin apart, put to each a Quart 
of White- wine; colour one with Cochineal, another 
with Saffron; and let the third remain of its own 
Colour: Put into each of the Pipkins a little Mace, 
a Race of Ginger, and fome Nutmeg flic'd, and 
ſome Cinnamon; melt the Jelly, and put to each 
the Yolks of half a dozen Eggs well beaten, with 
a Pound or better of Sugar ; ſtir all well together, 
and, when it is ready to boil, ftrain it, and keep ic 
for Uſe. 


12. To make a JULIAN. 

RoAST a Leg of Mutton, take off the Skin and 
Fat ; put it into a Pot with a good Piece of Beef, 
part of a Filet of Veal, and a fat Capon with Par- 
ſley- roots, Celery, an Onion ſtuck with Cloves, and 
Carots, Turnips, and Parſnips, a couple of each; 
boil all theſe together a good while. In another 
Pot, in the mean time, boil two or three Bundles 
of Aſparagus, a little Chervil, and a pretty deal of 
Sorrel, with ſome Broth taken out of the great Pot ; 
ſoak ſame Cruſts, and lay the Aſparagus upon them. 

13. To make JUMBALS of Almonds. 

TAKE two Pound of fine Flour, and as much 
fine Sugar, make a Paſte of them with the Whites 
of Eggs beaten; put to the Paſte two Pound of 
blanch'd Almonds well beaten, a Pound of ſweet 
Butter, a Pint of Cream, and mould it all well to- 

ether with Roſe-water; make them into what 
orms you pleaſe, and bake them in a gentle Oven. 
| 14. Another Way. | | 

BEAT a Pound of blanch'd Almonds very welt 
with Damask Roſe-water; put to them two Pound of 
double-refin'd Sugar powder'd ; beat the Whites of 
Eggs up to a Froth, and wet the Almonds and Su- 
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gar with them; and ſet it in a Pan over a Stove, con- 
tinually ſtirring it, till it grows ſo ſtiff, that you may 
make a Paſte of it. Let it be cold, and then roll it 
into Jumbals ; ſtrew Sugar on Pewter-plates, and lay 
your Jumbals upon them. | | | 
; 15. To make JUMBALS plain. 
TAKE three Pound of fine Flour, a Pound and half 
of freſh Butter; rub it into the Flour with a Pound 
and half of Sugar; put in ſix Eggs, leaving out three 
Whites, and ſix Spoonfuls of Roſe-water; make it 
into a Paſte, and make it into what Faſhion you 
pleaſe, and bake them on Papers or Plates. 
16. Another Way. | 

BEAT a dozen Eggs with five or fix Spoonfuls of 
Damask Roſe-water, put to them two Pound of dou- 
ble-refin'd Sugar, add as much dry'd fine Flour as 
will make the Paſte roll out z when you have roll'd 
it out, make them into what Form you pleaſe, and 
bake them as above directed. 
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1. To make KERNEL Vater. 
P a Gallon of good Brandy into a large earthen 
Pitcher or jar, put to it either three Ounces of 
the Kernels of Apricocks well pounded with their 
Skins, or four Ounces of the Kernels of Cherries well 
pounded ; pur in four Cloves, a little Coriander-ſeed, 
a Pound and quarter of fine Sugar, half a Dram of 
Cinnamon, and alſo about a Pint of boil'd Water, af- 
ter it has ſtood to be cold. Then ſtop the Pitcher 
cloſe, and let them infuſe for three Die? then 
ſtrain it, and put it into Bottles, 
2. KD. 

KIp is dreſs'd after the ſame Way with Lamb, 

„ 1 
3. To 
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3. To roaſt a KID. 

TAKE the Head of your Kid, and prick it back- 
wards, over the Shoulder, and tie it down; then lard 
it with Bacon, and draw it with Lemon-peel, and 
Thyme : Then make a Pudding, or Farcing of gra- 
ted Bread, Flour, ſome Forc'd-meat minc'd ſmall, 
Beef - ſuet and ſweet Herbs, ſeaſoned with Salt, Gin- 
ger, Cloves, Mace, and Nutmeg ; add ſome Cream, 
and the Yolks of four Eggs; wrap this Pudding in 


. the Caul of the Kid, and put it into the Belly, and 


ſew or ſtitch it up cloſe, roaſt it, and ſerve it up 
with Veniſon Sauce. 
4. To make a KIDNEY Pay. 
Ros r a Loin of Veal; when it is almoſt enough 
take the Kidney, the Fat, and ſome of the Meat, and 


mince it ſmall, with the Marrow of half a dozen Veal 


Marrow-bones cold; ſeaſon it with Marjoram, 
Thyme, and Winter- ſavory, cut ſmall or pounded 
add a quarter of a Pint of Roſe-water, the Y olks of fix 
Eggs, a little Nutmeg ſlic'd, half a Pound of Sugar, 
and half a Pound of Currans; mix all theſe well toge- 
ther, and make them up with ſmall Paſties of Puff- 
paſte, and fry them in ſweet Butter, or try'd Suet, 
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1. To force a Leg of LAMB, 

ff hes a large Leg of Lamb, cut a long Slit on 
the Backfide, take out all the Meat, but don't 
deface the other Side; then chop the Meat ſmall with 
Marrow, Beef-ſuet, Oyſters, Anchovies unwaſh'd, an 
Onion, ſweet Herbs, ſome Lemon-peel, ſeaſon d with 
Salt, Pepper, a little beaten Nutmeg and Mace. Then 
und all theſe well in a Mortar, ſtuff your Skin, 


ew it up, waſh it over with the Yolks of Eggs bea- 


ten, put it on the Spit, drudge it with Flour, and 
Q3 lay 
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lay Pieces of Butter over it. (Or you may bake it, 
if you pleaſe) ſtew ſome Oyſters in White. wine, with 
a Blade of Mace; keep out the largeſt to lay with 
Anchovy- ſauce, Muſhrooms, and a good deal of Gra - 
vy, and ſo ſerve it. Fricafſy the Loin to lay round it, 
cut into ſmall Pieces very thin, ſeaſon'd with Salt, 
Pepper, Nutmeg, Cloves, and Mace, Cives, and ſa- 
voury Herbs: Fry them in clarified Butter, and, 
when they are fry'd enough, pour out the Butter, 
clean the Pan, put in a quarter of a Pint of White- 
wine, a Pint of ſtrong Gravy, ſtew your Lamb in the 
Gravy; then add an Anchovy, a few Oyſters and 
Moſhrooms with the Liquor; then roll up a Piece 
of Butter in Flour, and the Yolk of an Egg, and 
ſqueeze in the Juice of a Lemon. Garniſh with Pic- 
kles and Lemon, and ſerve it up. 
2. To fry a Netk or Loin of LAMB. 

Cor the Ribs aſunder, beat them with your Knife; 
then fry them in a little Ale; ſeaſon them with a 
little Salt, and cover them cloſe with a Plate; take 
them out of the Pan with the Gravy in them, ſet 
them in a Diſh before the Fire; clean your Frying- 
pan; put in half a Pint of White wine, ſome Capers, 
and the Yolks of two Eggs beaten with a little Salt 
and Nutmeg ; add to this the Liquor they were fry'd 
in; ſtir it with a Spoon, all one way, till it be thick; 
then put in the Lamb, ſtir all together; garniſh with 
Parſley and Lemon, and ſerve it up. 
| 3. To roaft 4 Quarter of LAMB. 

LARD one half of the Quarter; and drudge the 
other well with grated Bread; ſpit it, wrap it up in 
Paper that it may not ſcorch; and, when it is near 
roaſted enough, drudge the unlarded Part with Bread, 
as before, adding a little fine Salt, and Parſley ſhred 


4. To dreſi LAMB in a Ragoo. 
Cor a Quarter of Lamb into four Quarters; lard 
x with middle-ſiz'd Slips of Bacon, and toſs it up 2 
little in a Sauce-pan, to brown it; hoil it in an garth- 
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en Pot, or Stew-pan, with Broth, Salt, Pepper, Cloves, 
a Bunch of fine Herbs, and Muſhrooms. Make a 
Sauce for it of fry'd Oyſters, with a little Flour, and 
a couple of Anchovies; when you are ready to ſerve 
up, add ſome Lemon Juice, and garniſh with fry'd 
Muſhrooms. 

5. Another Way. 

TAKE a Quarter of Lamb, roaſt it, and, when it 
is near enough, drudge it well with grated Bread, In- 
to the Diſh, which you intend to ſerve it in, put 
a Cullis of Veal, with Salt, Pepper, an Anchovy, the 
Juice of a Lemon and a few Cives. Warm it, lay in 
your Lamb and ſerve it up. 

6. To flew a LAMB's Head. 
TAKE out the Brains, and make a Pudding of 


them; boil them, and, when they are cold, cut them 
into Bits; then mince Lamb and Beet - ſuet _— 


add to it ſome grated Bread, ſeaſon with Salt, Pepper, 
and ſweet Herbs minc'd ſmall, add four or five raw 
Eggs. Fill the Lamb's Head with theſe; then ftew 
it in a Stew-pan with ſome ſtrong Broth ; make Balls 
of the Remainder of your minc'd Meat. 

7. To dreſs a LAMB's Head in Potage: 
TAKE the Head, Feet, and Liver of a Lamb, and 
young Bacon, ſcald them; then boil them all toge- 
ther in a large Pot in ſome Broth: When they are 
boil'd and ſeaſoned, lay your Potage a ſoaking with 
good Broth and Gravy, and put 'the Lamb's Head in 
the Middle: Bread the Brains, and fry them thorough- 
ly; then put them into their Place again. Garniſh 
your Potage with the Feet, Bacon, and Livers. 
Thicken with a white Cullis made of Crumb-bread 
ſoak'd in good Broth, a Score of ſweet Almonds, and 
the Yolks of three hard Eggs, pounded and ftrain'd ; 
well ſoak'd, and ſeaſon'd with the Juice of a Lemon. 
Then ſerve it up. | 

8. A LamB's Head whole. | 

TAxk two Lambs Heads, ſplit the one, but keep 
the other Whole; then boil the Liver, Heart and 
. Q 4 Lights 
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Lights tender, chop them ſmall, and toſs them up 
with Butter, Salt, Pepper, Thyme and Parſley, with 
alittle Cream and freſh Muſhrooms; fave a Piece of 
the Liver to fry, and put round the Diſh with Bacon; 
then ſtove the whole Head and two Halves with good 
Broth and Gravy about an Hour; then bread off 
your Halves, and waſh them with Whites of Eggs, 
and broil them, or lay them in the Mouth of an Oven 
for a quarter of an Hour, and then ſerve them up in 
the middle of your Haſh, and garniſh with fry'd Ba- 
con, Liver and Parſley. | 

3 9. To make a LAMB Paſiy. 

Box the Lamb, cut it four -· ſquare; lay Beef-ſuet 
at the bottom of your Paſty, ſeaſon the Lamb with 
Salt, Pepper, minc'd Thyme, Nutmeg, Cloves, and 
Mace, and' lay it upon the Suet, making a high Bor- 
der about it; then turn over your Sheet of Paſte, 
cloſe it up and bake it; when it is bak'd, put in Vi- 
negar, the Yolks of Eggs well beaten, and ſome Su- 
gar; or you may, if you pleaſe, omit the Sugar, 
and put in good Gravy, or the baking of the Bones 
in Claret. | : 

2 10. To make a LAMB Pye. 

Cv r your Lamb into thin Slices, ſeaſon with Salt, 
Pepper, Cloves, Mace and Nutmeg, and you may 
add a little Sugar, then pot them in your Pye, lay- 
ing, between every Layer of Meat, Marrow, But- 
ter, Raiſins of the Sun ſton'd, Currans, Dates ſlic d, 
Skirrets boil'd and blanch'd, dry'd Citron, candy'd 
Lemon, large Mace, preſerv'd Barberries, and Sli- 
ces of Lemon; make up your Pye, bake it z when 
it is baked, put White-wine, Verjuice and Sugar 
in a Pipkin, ſet it on the Fire, ſtit it till it begins 
to grow thick; then add the Yolks of three or 
four Eggs; pour this into your Pyg with a Fun- 
nel; give it a thake or two, ſcrape Sugar over it, and 
ſerve > WOE N 

II. AI IAM Pye the German Way. < 

CUT a Quarter of Lamb in Pieces, and lard how 
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with ſmall Lardons of Bacon, ſeaſon' d with Salt, Pen- 
r, Cloves, Nutmeg, and a Bay- leaf; add pounded 

» Cives and ſweet Herbs; put theſe into a Pye, 

and bake it for three Hours ; then cut it open, skim 
off all the Fat, your in a Ragooof Oyſters, and ſerve 


it up hot for a firſt Courſe. 
12. To ſouce à Side of LAMB. 

Box it, ſoak it well from the Blood, wipe it dry, 
and ſeaſon it with Salt, Nutmeg, and Ginger beaten, 
ſweet Herbs, and Lemon-peel minc'd,. and Coriander- 
ſeed whole. Lay broad Slices of Lard over the 
Seaſoning; then roll it into a Collar, and bind it up 
in a Linen Cloth; put it into boiling Liquor, ſcum 
it well, put in Salt, Nutmeg, and Ginger liced, 


Fennel and Parſley Roots; when it is almoſt boiled, 


put in a Quart of White- wine; when it is enough, take 
it off; put in Slices of Lemon, the Peel of two 
whole ones, and a dozen Bay-leaves, and give it a 
Boil cloſe covered. 

13. To make LAMB like Veniſon. 

BoNE your Lamb; then dip it in the Blood of a 
Pig, Sheep or Calf; then parboil it in ſmall Beer and 
Vinegar, one Part of the firit, and three of the lat- 
ter, let it Rand in it all Night: Then put in ſome Al- 
kanet-root, or 'Turnſole, and bake it with Pepper, 
Cloves, Mace, Claret, and Butter, and ſome Sprigs 
of Roſemary, 

14. To fry L,AMB-Stones. 

PAR 801L them, mince them ſmall, fry them in 
ſweet Butter, ſtrain them with ſome Cream, Pepper, 
beaten Cinnamon; and, when it is train'd, - put to it 
ſome grated Cheeſe; then fry them, and ſerve them 
up with Sugar and Roſe-water. | | 

| 15- A LAMB-Stone Pye. 

TAKE three young Pidgeons, three Chickens, and 
three Ox Palates, boil'd, blanch'd, and cut into ſmall 
Pieces, and bake. them together; take three Veal- 
Sweet-breads, cut in halves and parboil'd; half a 


ſcare Cocks-combs boil'd and blanch'd three Lk 


7 


* 
3 ¶ r. —ů nooner —— — ——U —ÿ. —v— - E— — 


| LA 
ſtones cut in halves; the Bottoms of two Artichokes 
+ boil'd; a Pint of Oyſters parboil'd ; the Marrow of 
two Bones, ſeaſon'd with Salt, Pepper, Nutmeg and 
Mace; mingle ſome Piſtaches among theſe Ingredi- 
ents, and fall your Pye with them; alſo grate in 
ſome Yolks of hard boil'd Eggs, covering all with 
Butter; make it up, put in a little fair Water, and, 
when it is bak'd, drain out the Butter, and put in 
Butter and Gravy beaten together. | 
| 16. To dreſs LAMPREYS. 

- BLEED them, preſerve their Blood: Cleanſe them 
in warm Water, cut them in Pieces, ſeaſon them with 
Salt, Pepper and Nutmeg ; ſtew them in an earthen 
Pan, with White-wine, browned Butter, a Bunch of 
Tweet Herbs and a Bay- leaf: Then put in the Blood 
with fry'd Flour and Capers; garniſh with Slices of 


Lemon. 
17. To bake LAMPREYS. 

LET your Lampreys be ſplit, take out the Strings 
in the Back, and truſs them round; ſeaſon them with 
Salt, Pepper, Nutmeg, and parboil them; lay a Lay- 
er of Butter at the bottom of the Pye; then lay in 
the Lampreys, with ſome Onions flic'd ; cover the 
whole with Butter; cloſe-up your Pye, and, when 
bak d, fill it up with clarify'd Butter. 
| 18. To bake L,AMPREYS tn Patty-pans. 

LET your Lampreys be roaſted very tender, and 
baſted with Butter; then, either hot or cold, put 
them into your Pans, having firſt butter d the Bot- 
toms, ſeaſon them with Salt, Pepper, Nutmeg, and 
favoury Herbs ſhred ; put in Dates, Currans, and 
Slices of Lemon, and cloſe them up; when they 
are bak'd, moiſten them with White-wine, Butter, 
or Sack and Sugar. . 

| 19. To boil LAMPREYS. 
Wask them in hot Water, to take off their 
Slime, and cut them in Pieces as you do Eels to broil: 
Melt ſome Butter, and ſeaſon it with Salt, Pepper, 
fayoury Herbs, Parfley and Cires ſhred; is — 
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Pieces of Lamprey into theſe in a Sauce-pan, and 
ſtir them well together ; take them out, drudge them 
with grated Bread, and put them on a Gridiron o- 
ver a gentle Fire. For the Sauce, brown ſome But- 
ter in a Sauce-pan, with a Pinch of Flour, ſhred 
Muſhroom, Cives and Parſley ſmall ; put them into 


the Butter, with Salt, Pepper, an Anchovy and a 


few Capers ; moiſten it with Fiſh-broth, and thic- 
ken with a Cullis. Pour this fame in the Diſh, and 
lay the Lampreys round, and ſerve it hot. 

Or you may ſerve it with this Sauce. Take Oil, 
Vinegar, Salt, Pepper, and a little Muſtard, ſhred 
Parſley, an Anchovy and a few Capers, and beat 
them all well together in an earthen Veſſel or Por- 
ringer ; then = it into a Saucer, place it in the 

1h, and lay the Lampreys round it. 

20. To fry LAMPREYS. | 

BLEED them, preſerve their Blood, flime them, 
and cut them in Pieces. Fry them in clarify'd But- 
ter, with a Pinch of Flour, Salt, Pepper, Nutmeg, 
a little White-wine, a Bay-leaf, and a Bunch of ſweet 
Herbs; when theſe have been all fry'd together, put 
in the Blood, and a few Capers, and ſerve it up. 

21. To dreſs LAMPREYS with ſweet Sauce. 

BLEED them, preſerve the Blood, take off their 
Slime, cut them in Pieces, take the Strings out of 
their Backs ; then toſs them up till they are brown, 
in Butter and a little fry'd Flour; then put in ſome 


red Wine, Salt, Pepper, Cinnamon, two or three 


Slices of Lemon, and a little Sugar ; when they are 
enough, put in the Blood, give them a Turn or two; 
ſo diſh it up and ſerve it. | 

22. To make a LAMPREY Pye. 


CLEANSE them from their Slime; ſet by the 


Blood ; ſeaſon them with Salt, Pepper, beaten Cin- 
namon, Currans, Dates, candy'd Lemon-peel and Su- 
gar; put them in your Pye, and, when it is bak'd, 
pour in the Blood and a little White-wine, and, 
Nee 
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23. Ts make a LARK Pye. 

To a dozen of Larks, put two Penny Manchets, a 
little Salt, three Eggs, a quarter of a Pint of Roſe- 
water, a Pound of Currans, a quarter of an Ounce 
of beaten Mace, a quarter of an Ounce of Cinnamon, 
and Nutmeg grated : Mix theſe well together, and 
make them into Balls as big as Walnuts, and put 
them in the Bellies of the Larks ; lay them in the 
Pye, and lay a Pound of Butter in Slices over them, 
and a Lemon flic'd, and half a Pound of Lemon and 
Citron candy'd, and a quarter of an Qunce of whole 
Mace; bake it; and, when it is done, put in Butter 
on the top, and ſerve it up. 

24. To dreſs LARKS in Ragoo. 

Dx Aw your Larks, put them into a Stew-pan with 
melted Bacon, Muſhrooms, Truffles, Capons, Livers, 
an Onion ſtuck with Cloves, and toſs them up; put 
in a little Cullis, ox inſtead of that a little Flour ; 
then put in ſome Beef, or Veal-gravy, let them fim- 
mer for ſome time; then beat up an Egg with ſome 
Cream, put into it ſome ſhred Parſley, pour this in- 
to the Stew-pan; let it have a Turn or two over a 
Stove to thicken it; take off the Fat, ſqueeze in 
ſome juice of Lemon, and ſerve it. 

25. To roaſt LARKS. 

Txuss them handſomely on the Back, but nei- 
ther draw them, nor cut off their Feet. Lard them 
with ſmall Lardons, or elſe ſplit them on a. wooden 
Skewer, with a ſmall Bard of Bacon between two ; 
when they are near roaſted enough, drudge them 
with Salt powder'd fine, and fine Crumbs of Bread. 
When they are ready, rub the Diſh you deſign to 
ſerve them in with a Shalot, and ſerve them up with 
Salt, Pepper, Verjuice, and the Juice of an Orange. 

Or with a Sauce made of Claret, the Juice of twa 
or three Oranges, and a little ſhred Ginger, ſet over 
the Fire a little while, and beat up with a Piece of 


Butter. 
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You may uſe the ſame Sauce for broil'd Larks,which 
you muſt open on the Breaſts, when you lay them on 
the Gridiron. 
26. To make 4 Conſerve of LAVENDER Flowers. 
BEAT the Flowers while they are freſh, with 
three times their Weight in fine Sugar, in a Marble 
Mortar with a wooden Peſtle, and put them into a 
Gally-pot, and cover them cloſe for Uſe. 
27. A LEAR for Savoury Pyes. 


| TaxE a Faggot of ſweet Herbs, an Onion and. 
two or three Anchovies, and boil them in a proper 


quantity of Claret, Gravy and Oyſter Liquor ; thic- 
ken it with browned Butter, and pour it into your 
Savoury Pies when it is wanted. 

| 28, A LEAR for Fiſh Pyes. 

Po r ſome drawn Butter into Claret, White-wine 
Vinegar, and Oyſter Liquor, and when your Pyes 
are bak'd, pour it in with a Funnel. | 

29. To farce LETTUCE. 

_ TaxE Cabbage-Lettuce, ſcald them a little, drain 
them ; then mince the Fleſh of roaſted Capons and 
Chickens, with boil'd Gammon, Muſhrooms and fa- 
voury Herbs, Cives and Parſley, the Crumb of a 
French Roll ſoak'd in Cream, and the Yolks of 
three or four Eggs, and a little ſcalded Bacon; ſea- 
ſon all with Salt, Pepper, ſweet Herbs and Spice. 
Pound all together in a Mortar ; ſqueeze the Let- 
tuce one by one, open the Leaves, cut out the Knob 
in the middle ; fill the Hollow with your minced 
Meat and Seaſonings, then tie them up. Then take 
Slices of Bacon and Veal, and lay them in the 
bottom of a Stew-pan, with ſome ſlic'd Onion, co- 
ver your Pan, and ſet it over a Furnace ; when 
it begins to ſtick, put in a little Flour and ſtir 
it about with a Spoon, to brown it : Moiſten ir 
with an equal quantity of Broth and Gravy, ſea- 
fon it with Salt, Pepper, Cloves, a whole Leek, 
Parſley, Baſil, and a Bay-leaf, Lay your farc'd 
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Lettuces in a Stew-pan, and pour this Braiſe upon 
them. When they are ftew'd enough, take them up, 
unbind them, drain them, and put them into_the 
Stew-pan again, with a white Cullis. Let the Let- 
tuces ſimmer in this, diſh them, and ſerve them for 
Outworks. 

If you would have a brown Sauce, make uſe of 
the Eſſence of Ham. 

You may alſo ſerve them with a Ragoo of Truf- 
fles and Muſhrooms. 

| 30. To make a Ragoo of LETTUCE. | 

TAKE only the Cabbages of Lettuce, ſcald them 
a little, then put them in cold Water, ſqueeze them 
well, cut them in Dice, and put them into a Sauce- 
pan, and let them ſimmer in Veal Gravy ; then pour 
on them ſome Cullis and Eſſence of Ham, and uſe 
them for Garniſh for Diſhes of the firſt Coarſe. 

Or you may ſtew them à la Braiſe; and, when 
they are ſtew d, drain them, cut them in Dice, and 
ſimmer them in a clear is, and ſome Eſſence 
of Ham. Theſe Lettuces are proper to be put under 
a Leg of Mutton or any Fowls dreſs d a la Braiſe. 

| 31. To roaft a LEVERET. 

In caſing your Leverets, do not cut off either 
their Ears, or hinder Legs; but harle one Leg thro? 
the other; cut a Hole in one Ear to contain the o- 
ther; and ſpit and roaſt it; while it is roaſting, make 
a Sauce for it of the Liver parboil'd, with ſome Ba- 
con and Beef-ſuet boil'd up in ſtrong Broth and Vine- 
gar, with Thyme, Parſley, ſweet Marjoram, and 

inter Savoury, ſhred ſmall, and the Yolks of hard 
Eggs: When it is boil'd, put to it drawn Butter, 
Sugar, grated Nutmeg; diſh up your Leveret, on 
this Sauce, with Slices of Lemon, 

32. To make a LIMONADE. | 
SCRAPE Limon-peel in Water and Sugar, put in 
a few Drops of Oil of Sulphur, and ſome Slices of 
Limon; put in a Pound of Sugar to every Quart 
of Water. | 


33. To 
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33. To make LIMONADE with Lime-Juice. 
To three Quarts of Spring-water put in a Pint 


of Lime - juice, a Pound or Pound and half of dou- 
ble-refin'd Sugar: When the Sugar is diſſolv'd it is 


done. 
34. To make LION Cakes. 

Taxx double-refin'd Sugar beaten and ſifted very 
fine, moiſten it with the Juice of Limons, and boil 
it almoſt to a candy Height: Then drop it on 
Plates, and ſet it in a warm Place till the Cakes 
will flip off the Plates. If you pleaſe, you may ſhred 
the Peel very fine, and boil with Part of it; but 
you muſt add freſh Juice to it, or it will be too 
thick to drop handſomely. | 

35. To keep LTMONS. 

TAKE ſome fine Sand, dry it well, let it be cold, 
then put it into an earthen Veſſel, laying a Layer of 
Sand, and a Layer of Limons, putting the Stalks 
downwards; let them not touch one another. Then 
lay a Layer of Sand two or three Inches thick, and 
then lay another Layer of Limons; thus do till 
you have fill'd your Veſſel; then ſet them in a cool 
Place, and they will keep alt the Year. Oranges 
may be preſery'd after the ſame Manner. 

| 6. To make LiMON Paſte. 

CHUSE thoſe Limons that have plump and well- 
colour d Rinds; boil them in Water, ſeaſoning the 
firſt Water with a Handful of Salt, ſhifting them 
ſix times till they are become tender; put them into 
a wooden Bowl or Mortar, and beat them to a Pulp 
with a Peſtle or Rollin-pin; then ſtrain them, wring- 
ing them hard through a coarſe Linen Cloth; then 
take ſomething above their Weight of fine Sugar, 
and put it to what Liquor you have ſtrain'd, and 
boil it almoſt to a Candy Height; then ſpread it 
pretty thin upon Plates, and dry it in a Stove or ſlack 

en; then turn it, and cut it out into what 
Forms you will. | 
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37. To pickle LIMONS. 


Boll them in Water and Salt, then put them in- 


to a Pot, and fill it up with White-wine Vinegar. 
5 38. To preſerve LIMONS. 

ZesT your Limons, cut your Pulp into Slips, 
ſlit them again in their Thickneſs, then ſcald them in 
Water till they are very ſoft; then put them into 
clacify'd Sugar newly paſs'd through the Straining-bag; 
when it is ready to boil, give them twenty Boilings. 
The next Day bring the Sugar to its ſmooth Qua- 
lity, put your Limon- lips into it, and give them ſe- 
ven or eight Boilings. The next Day boil the Su- 
gar till it is pearl'd, and give your Limon a cover- 
ed Boiling. Let them ſtand for ſome time, and then 
put them into your Pots to be dry'd, as Occaſion 
ſerves. | | 
39. To make Marmalade of L1MONs. 

Boir the Rinds of Limons in ſeveral Waters till 
they are very tender; then pound them in a Mortar 
with their Weight of Pippins; then take as much 
fine Sugar as they both weigh, and allow a Pint of 
Water for every Pound of Sugar; boil the Water 
and Sugar together to a Syrup; then put in the 
Pulp, let it boil till it is clear; then ſqueeze in as 
much Juice of Limon, as will give it a good Re- 
liſh; then boil it till you find it Jelly, and put in- 
to Pots or Glaſſes for Uſe. 

40. To make Syrup of LIONS. | 
Pax your Limons, ſlice them thin, lay in a Ba- 
ſon a Layer of Sugar beaten fine, and a Layer of 
Slices of Limon, fo continuing till you have laid all 
in; then let it ſtand all Night. The next Day 
r off the Juice that runs from the Fruit thro' a 
Tiffany-firaioer, and put it into Glaſſes. 3 
41. To make LIMON-Water. | 

PARE your Limons, and put the Peels of ten Li- 
mons into a Quart of Canary and Brandy, of each 
a like quantity; let them ſtand and infuſe for a 
Week or more.* Squeeze out the Juice, ſtrain it _ 
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a Cloth, or rather filter it through a brown Paper; 
then take an equal quantity of Roſe-water, and 
make a Syrup of it with double-refin d Sugar. Di- 
ftil the Wine in Balneo to a Dryneſs; mix it with 
the Syrup, and keep it cloſe ſtopp'd for Uſe. 

42. To dreſs a Calf, LI VER, a la Braiſe. 

LARD the Liver with Lardons high ſeaſon' d: Lay 
thin Slices of Bacon over the bottom of a Stew- pan, 
and Slices of Beef; ſeaſon them with Salt, Pepper, 
and Spice: Add an Onion ſlic'd, a whole Leek, Par- 
ſnips, Carots, ſome ſhred Parſley, and ſweet Herbs. 
Put in your Liver, and lay the ſame Seaſoning and 
Roots over it, that you did under it, alſo Slices of 
Beef and Bacon; cover the Pan, and put Fire both 
over and under it, Then make a Ragoo of Muſh- 
rooms, Artichoke-bottoms, and Aſparagus-tops, 
Cocks-combs, and Veal Sweet - breads; toſs theſe up 
in a Sauce-pan with melted Bacon ; take off the Fat, 
and thicken it with a Cullis of Veal and Ham. When 
the Liver has ftew'd enough, diſh it, pour the Ra- 
goo upon it, and ſerve it hot for a firſt Courſe. 

You may alſo ſerve it with Slices of Ham, prepa- 
red as follows ; lay Slices of Ham in the bottom of 
a Stew-pan, cover it; and ſet it over a Stove to ſweat z 
when it begins to ſtick to the Pan, put in ſome Gra- 
vy, and, when it has ſimmer'd a little, thicken it 
with a Cullis of Partridges, or ſome other Cullis. 


Lay your Liver into a Saingaraz, pour it on your 


Liver, and ſerve it hot. 

Or you may ſerve your Liver with a Ragoo of Suc- 

cory, or of Cucumbers, or with a haſh'd Sauce. 
43. To roaſt a Calf 's LIVER. 

LakD your Liver well with large Slices of Bacon, 
faſten it on the Spit, roaſt it at a gentle Fire, and 
ſerve it up with good Gravy, or a Poivrade. 

44+ To dreſs a Calf's LIVER in a Caul. 

Tax off the Under-skins, and ſhred the Liver 
very imall, and with it Muſhrooms, Truffles, and 
Parſley. Roaſt two or three Onions, take off their 
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outmoſt Coats, pound fix Cloves, and a dozen Co- 
riander-ſeeds, and add them to the Onions, and 
pound them together in a Mortar ; then take them 
out, and mix them with the Liver. Take a Pint of 
Cream, half a Pint of Milk, and ſeven or eight new 
laid Eggs, beat them together; boil them, but do 
not let them curdle. Shred a Pound of Suet as ſmall 

as you can, half melt it in a Pan, and pour it into 
your Eggs and Cream; then put in your Liver, and 
mix all well together ; ſeaſon with Pepper, Salt and 
ſweet Herbs, let it ſtand till it is cold. Spread a Caul 
over the Bottom and Sides of a Stew-pan, and put 
in your haſh'd Liver, Cream, and all together, fold 
it up in the Caul in the Shape of a Calf's Liver; 
then turn it upſide down, lay it in a Diſh that will 
bear the Oven, do it over with beaten Egg, drudge 
it with grated Bread, and bake it in an Oven; ſerve 
it up hot for the firſt Courſe. | 

45- To make a Pudding of a Calf's Live. 

TAkE a Calf's Liver, cut ſome of it into ſmall 
Dice ; mince the reſt with Hogs Fat, a third part 
as much as Liver; ſeaſon them with Salt, Pepper, 
grated Nutmeg, Cloves and Cinnamon beaten, Cives 
and favoury Herbs; mix theſe with ſix Yolks of raw 
Eggs, and a Quart of Cream, or more, according 
as you ſee Occaſion; put them into Guts, as you do 
Marrow-puddings, and boil them in White-wine 
with Salt and Bay-leaves over a lack Fire; let 
them cool in the Liquor they are boil'd in, and, 
"when you uſe them, broil them, and ſerve them up 
hot. 5 | 
46. To make a Ragoo of L1VERS. 

TAKE away the Galls from the Livers of Capons, 
or other Fowls, and blanch them in ſcalding Water 
then throw them into cold; ſet a Sance-pan on the 
Fire with melted Bacon, Butter, Muſhrooms, Truf- 
fles, and Morils ſlic d; ſeaſon with Salt, Pepper, and 
a Faggot of ſweet Herbs, and toſs them up toge- 
ther; then moiſten them with Gravy, and let them 
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ſimmer a while; when they are about half done, put 
in your Livers, and let them ftew; but let them 
not be done too much: Then put to them ſome 
Cullis of Veal and Ham, to bind them: Then take 
up the Livers, diſh them handſomely, pour your 
Garniſhing over them, and ſerve them on Plates or 
little Diſhes. 

47. To dreſs the L1VERsS of any tame Fowl in 

a Cal. 

TAKE the lean Livers of Pullets, Capons, Geeſe 
Turkeys, c. mince them with Marrow and blanch- 
ed Bacon; Veal Sweetbreads, Muſhrooms and Truf- 
fles, the Lean of a boil'd Ham, Leeks and Paiſley. 
When it is well minc'd, bind it up with the Yolks 
of Eggs. Take the Caul of a Calf or Sheep, and cut 
it into Pieces, according to the Size you would have 
them. Lay ſome of this Farce on the Piece of 
Caul, and a fat Liver upon it ; lay a Farce upon 
the Liver, and another Liver upon the Farce; till 
you have laid all, Put the Caul on a Sheet of Pa- 

r, and fry it in melted Bacon, or elſe bake them 
in an Oven in a Paſty-pan. When they are done, 
drain away the Fat, lay them in a Diſh, warm a 
little Gravy, ſeaſon with Salt and Pepper, and pour 
on them; ſqueeze in Orange Juice, and ſerve them 


up. 
48. To dreſi LI VERS with Muſhrooms 
TAKE the Livers of any ſort of tame Fowls 
when they are clear'd from the Galls, ſpread Bards 
of Bacon in the bottom of a Baking-pan, and lay the 
Livers upon them; ſeaſon them, and lay Bards. of 
Bacon; bake them in an Oven not too hot ; waſh 


and pick ſome Muſhrooms, dry them over a Stove 3; 


then lay them in a Diſh with a little Bacon and Vi- 
negar; then toſs up ſome Slices of Ham in melted 
Bacon, with a Bunch of Savoury, and a Pinch of 
Flour ; moiſten it with ſome Veal Gravy, that is 
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not ſalt; when the Liyers and Muſhrooms are well 
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drain'd, boil them in the ſame Sauce; take off the 
Fat, and ſerve them up hot. | 

49. To bake LOBSTERS. 

Bo1z. your Lobſters, let them ſtand till they are 
cold; take the Meat out of the Shells; ſeaſon it 
with Salt, Pepper, Ginger, Nutmeg, and Cinnamon; 
then lay it in a Pye; lay over it large Mace, Dates, 
and Lemons ſlic d, Volks of hard Eggs and Barber- 
ries; cloſe it up, and bake it; when it is bak'd, li- 
quor it with Butter, White-wine and Sugar, and ice 
it, and ſerve it'up hot. 

50. To broil LOBSTERS. | 

Lay them when boil'd on a Gridiron; baſte them 
with Butter alone, or Butter and Vinegar, as you 
like it; let them broil leiſurely ; when enough, ſerve 
them up, with Butter and Vinegar beat up thick, 
Nutmeg, and ſlic d Lemon. 

51. To butter LOBSTERS. 

TAKE out the Meat, mince it ſmall, put it into 
a Stew-pan 3 ſet it over a Stove with ſome White- 
wine, Salt, and a Blade of Mace, let it ſtew gently ; 
when it is grown very hot, put in ſome Butter and 
Crumbs of Bread ; then warm the Shells before the 
Fire, and fill them with their own Meat, and ſerve 


them up. | 
| 52. To fry LOBSTERS. 

TAKE a boil'd Lobſter, take out the Meat, lice 
it long-ways, flour it and fry it in ſweet Butter, white 
and criſp ; or roll it in a Batter made of Cream, 
Eggs, 5 lour and Salt, and fry it; beat ſome Butter 
up chick, with grated Nutmeg, Claret, and the 
Juice. of Oranges. For the Sauce, rub the Diſh with 
an Onion, or Shalot; lay in the Lobſter, pour on 
the Sauce; garniſh the Diſh with Slices of Lemon 
and Orange, and ſerve it up. 

53. To roaſts LOBSTERS. 
RN a little Bird-ſpit thro! the Lobſter's Belly; 


then tie them on faſt with Packthread ; when they 


crack, they are enough; lay a whole one in the _ 
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dle of the Diſh, butter the reſt in their Shells, with 

Pepper and Lemon, and an Anchovy diffoly'd in 

White-wine z mix all together, and ſerve them up 

with Lemon and Oyſters. | 
54. To roaſt LOBST ERS alive. 

Tik them on upon the Spit, baſte them with Salt 
and Water, and, when they look red, baſte them 
with Butter and Salt ; when they are enough, take 
them up and diſh them; ſet your Sauce aboye-men- 
tioned in Plates round the Diſh. 

55.. To marinate LOBSTERS 

PAREO1L them, take out the Meat, and lard the 
Tails with a falted Fel; then cut the Tails long- 
ways and fry them in Oil; then make a Sauce with 


- White-wine Vinegar, Salt, Pepper, Cloves, Mace, 
 Nlic'd Ginger, Parſley, Sage, Winter-ſavoury, ſweet 


Marjoram, the Tops of Roſemary, and Thyme, and 
Bay- leaves; diſh your Fiſh, and pour your Sauce up- 
on them, and lay on them three Lemons flic'd, and 


run it all over with Butter. 


56. To make a Patty of LOBSTERS. | 
Boir, your Lobſters, and cut them into ſmall Pie- 
ces ; take the ſmall Claws, and the Spawn, and beat 
them in a Marble Mortar; add to them a Ladleful 
of Broth or Gravy, with ſome of the Cruſt of a 


#rench Roll: | Boil theſe together, ſtrain it, to the 


Thickneſs of Cream, and put one half of it to your 
Lobſters, and keep the other half to be a Sauce for 
them, when bak'd. Put to the Lobſters a Bit of 


Butter about the Bigneſs of an Egg, ſome Salt and 


Pepper; put in half an Anchovy minc'd, and ſqueeze 
in a Lemon; ſet this over the Fire juſt till the But- 
ter is melted; then ſet it by to cool: Then ſheet 
your Tart-pan, the Bigneſs of your Plate, with a 
good fine Paſte, ſuch as you uſe for Tarts. Then 
— in your Lobſters, and cover your Patty with a 
aſte: Set it in an Oven for three quarters of an 
Hour, and, when it is enough, cut up the Lid; and 
draw up that half of your Sauce that you reſerv'd, 
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with a little Butter, to the Thickneſs of Cream, and 
pour it into your Patty; ſqueeze in a little Lemon, 
cut the Lid in two, and lay it on the top, at about 
the Diſtance of two Inches one from the other, and 
ſerve it up hot. | 
57. To pickle LoBSTERs. 

Boi them in Vinegar, White-wine and Salt; then 
take them up; then put into the Liquor all forts of 
ſweet Herbs, ſome whole Cloves, Pepper, and large 
Mace; then put in your Lobſters again, boil them 
all together ; put them up in a Barrel or Veſſel, that 
will juſt hold them, and pour the Liquor upon them, 


and keep them for Uſe. 


58. To make LOBSTER Soop. 

TAKE any fort of Fiſh, either Carp, Tench, Pike 
Trout, Flounders or Whitings, to the quantity of 
four or five Pound, and make a Stock of it, accord- 
ing to the Direttions given for making Cray-fiſh Soop; 
Jet your forc'd Meat be kept as clean from Bones as 
you can, and make it up about the Size of a double 
French Roll, hollow in the middle, and' open at the 
top; ſet it in the Oven for half an Hour, juſt before 
you uſe it; place this forced Meat in the middle of 
the Soop ; pound the Spawn of the Lobſter, and ftrain 
it with your Cullis, as you are directed in the Re- 
ceipt for Cray-fiſh Soop. Take the Meat out of 

our Lobfters, and cut it into ſquare Pieces in the 
orm of large Dice ; = it into a Sauce-pan with a 
little of the Cullis, with Salt and Pepper, and give 
it a Warm, put in a Piece of Butter, and put it in- 
to your forc'd Meat Loaf that you placed in the mid- 


dle of your Soop. Having ſoak*'d your Bread, and 


heated your Cullis, ſqueeze in ſome Lemon, diſh it 

up. Garniſh with a Rim of Paſte, with Slices of 

Lemon on the outſide, and ſerve it up. 45 legit 
| 309. To few LOBSTERS. 

Pur the Lobſter into a Stew-pan, with Vinegar 
Claret, Butter, Salt and Nutmeg ; ſtew it fome- 
what dry, and then take it up, and lay it in a Diſh; 
Fo, f . = "TR 74 1%. pour 
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your Butter over it, and garniſh it with Slices of 


| 60. To force LOBSTERS. 

THE Lobſters are to be firſt boil'd, and the Bo- 
dies opened, and two boil'4 Whitings muſt be mixt 
with the inſide, and the Forcing is to be made as 
follows : Put to it two Anchovies, two Eggs, ſome 
Thyme, Parſley and Shalot, with a Piece of Butter; 
mix all theſe well together, and fill the Bodies with 
it, let them ſtand in the Oven for half an Hour, 
and ſo ſerve them up. 

61. To make a LUMBER Pye. | 

TAKE any cold Meat, except Beef and Pork; 
and, for every Pound of Meat, take a Pound of Suet, 
mince them ſmall; take the uſual ſweet Herbs, ſhred 
them ſmall ; add Salt, have an Ounce of Cloves and 
Mace finely beaten, and a couple of grated Nut- 
megs ; put in half a dozen Eggs, mix theſe all well 
together, and work them up into Balls, as big as 
Pallets Eggs. Put them into your Pye, and alſo Rai- 
ſins and Currans, a Pound of each; a quarter of a 
Pound of Dates flic'd and ſton d; put in a Pound of 
Butter, and bake it. Then put a quarter of a Pound 
of Sugar into a quarter of a Pint of Canary, a quar- 
ter of a Pound of Butter, the Yolks of three Eggs, 
and half a quarter of a Pint of Verjuice ; boil them 
all together with a little Mace, till they are of a 
pretty Thickneſs, and, when you are about to ſerve 
up your Pye, pour them into it. 

62. To bake a LUMP. | 

You may either ſtew your Lump, or not; cut it 
in two Pieces, and part it into two Pieces of a Side; 
ſeaſon it with Salt, Pepper and Nutmeg ; lay it in 
the Pye; lay on a Bay- leaf or two, three or four 


Blades of Mace, and an Orange cut in Slices, Bar- 


berries, Grapes, Gooſeberries and Butter; cloſe it 
up, bake it, liquor it with beaten Butter. 
63. To fry a LUme. 
FLEy the Lump, ſplat him, divide him, and cut 
| R 4 each 
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each Side into two Pieces; ſeaſon it with Salt, Pep- 
per and Nutmeg; fry it in clarify'd Butter, made 
very hot ; diſh it with Slices of Oranges, Barberries, 
Grapes, Gooſeberries and Butter. | 

64. To ſouce LUMPS. 

SCALD and ſcrape your Lumps very well, boil 
them in their Skins; then take the Tails of Lob- 
ſters, large Oyſters, Prawns, and the Yolks of hard 
Eggs, and mince them together with ſweet Herbs; 
then add to them grated Bread, Salt, Ginger, Mace, 
Cloves and Nutmeg, and (if you pleaſe) an Ancho- 
vy for every Lump; put theſe into the Bellies of 
the Lumps, and boil them in Vinegar, White-wine, 
Water and Salt; ſerve them to the Table with ſome 
of the Liquor. | e 
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1. To make MACAROONS. | 
LANCH two Pound of Almonds in ſcalding 
D Water, put to them a Pound and half of ſearſed 
Loaf-ſugar, pound them in a Stone Mortar with the 
Whites of eight Eggs, and a little Roſe-water, beat 
them till they be ſomething thicker than Batter for 
Fritters. Then drop them on Wafers, and bake 
them on Sheets of Tin. 

2. Amother Way. 

Take two Pound of Almonds, blanch them, and 
beat them in a Mortar with Orange-flower or Roſe- 
water, add to them two Pound of fine Sugar, and 
the Whites of fix Eggs beat to a Froth ; put theſe 
to the Almonds, and pound them together well in a 
Mortar ; then put them into a Preſerving-pan, make 
them ſcalding hot, then drop them on Wafer-Papers, 
or Sheets of Tin, and bake them. NG, 
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in a Marble Mortar, moiſten them frequently with 
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K 3. To dreſs MACKAREL. 3 

Go and waſh your Mackarel, then either ſlit or 
gaſh them down the Back, that they may take the 
Seaſoning,; then lay them a while in Oil, Salt, Pep- 
per and Fennel; then wrap them up in the Fennel, 
lay them upon a Gridiron, and broil them. Make 
a Sauce for them, of clarify'd Butter, ſweet Herbs 
ſhred ſmall, Salt, Nutmeg, Gooſeberries, Fennel, a 
little Vinegar and Capers. 

Or you may ſerve them up with clarify'd Butter, 
Salt, Pepper, a little Vinegar, and fry'd Parſley. 

They may alſo be ſerv'd in a Soop, being firſt fry'd 
in clarify'd Butter, and then ſet a ſimmering in good 
Fiſh-broth, or Broth of Herbs. Garniſh with a Ra- 
goo of Muſhrooms and ſome Capers. 

4. To fry MAlDpSs. 

SKIN them, put them into boiling Water, ſeaſon'd 
with Salr, let them lie a while, dry them with a 
Cloth, flour them; beat the Yolks of half a ſcore 
Eggs, and the Whites of four, with a little Canary, 
Flour, Salt, Ginger, Nutmeg, and a little Parſley 
boil'd green, and minc'd ſmall, beat them till the But- 
ter is pretty thick. Put clarify'd Butter into a Fry- 
ing-pan, make it hot, dip your Maids in the Batter, 
and fry them brown and criſp; diſh them; let the 
Sauce be Butter, Vinegar, the Livers of the Fiſh, and 
Nutmeg beaten together : Fry a good quantity of 
Parſley criſp and green, and ſtrew all over the Fiſh. 
F. To pickle the Stalks of MARSH-MALLOWS. 

GATHER them about the latter End of March, 
peel off the outward Peel; put them into boiling 
Water ſeaſoned with Salt, let them have half a do- 
zen Walms, take them up, drain them, let them 
ſtand to cool; make a Pickle of ſtale Beer, Vine- 
gar, Salt and groſs Pepper, and put them into it. 
vets; 6. "To make MARCH-PANE- 

Taxte Almonds, ſcald them, then put them into 
cold Water, drain them, wipe them, then pound them - 
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the White of an Egg to keep them from oiling. In 
the mean time take half the Weight of your Almond- 
' paſte, in clarified Sugar, boil it till it becomes fea- 
thered, then put in your Almonds by Hangfuls, ſtir 
it well with a Spatula, that it do not ſtick to the 
Pan. Paſs the Back of your Hand over it, and, if it 
ſick not to it, it is enough; then lay it upon powder'd 
Sugar, and let it cool; then roll out the Paſte into 
Pieces of a convenient Thickneſs, make them into 
what Forms you pleaſe, either round, long, oval, or 
jagged, in the Shape of an Heart, lay them on Sheets 
of Paper, in order to be baked in an Oven, then they 
are to be turn d andic'd over, and ſet it into the Oven 


again. ; 
7. To make icd MARrCH-Panes. 

WHEN the March-panes of any Sort or Form are 
bak'd and colour'd on one Side, cut them off from the 
Paper, and ice the Under-fide as follows, 

Take Orange - flower - water, or any other ſweet Wa- 
ter, or any Juices' or Marmalades, and mix them 
by degrees with Sugar finely powder'd, tempering 
them well together till they are of the Confiftence 
of a Pap. Then ſpread this Ice with a Knife upon 
the March-panes, put them upon Paper with the 
Oven-lid, and ſome Fire on the top to make the 
Ice coagulate; then put them up in Boxes for 


Uſe. 
8. To make Royal MAxch-Pases. 

BLANCH and pound your Almonds, moiſtening 
them with Orange-flower-water, and the White of an 
Egg, draw out your Paſte, and dry it in a Baſon 
with powder'd Sugar till it is become a pliable Pafte ; 
roll it out, the Thickneſs of a Finger; then cut it 
into Lengths fit to make Rings or Wreaths about 
your Finger, turn it round your Finger, and make 

reaths of it, then cloſe the two Ends ſo that they 
may be. ſeparated again; mix a Spoonful of Mar- 


malade of Apricocks with the White of an 1 


dip the Rings into it, roll them up in poder d Su- 
8 | gar; 
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gar; and, if they take up too much Sugar, blow it 
off, Lay them on white Paper, and bake them in 
a Campaign Oven with Fire at top and bottom 
becauſe they are ic'd on both Sides at the fame In- 
tant. Then there will riſe in the middle a Sort of 
a Puff in the Form of a Coronet; to adorn while 
you are dreſſing them, put upon the void Spaces of 
theſe Rings a ſmall round Pellet of ſome Pafte, or a 
ſmall Grain of ſome Fruit, ſuch as Rasberry, Cherry, 


or the like. 
. MARINADES. 
MARKINADES are Sorts of Sances or Pickles, in 
which certain Things are ſteep d, the Taſte of which 


7 


we would have heighten'd and render'd more agree- 


able to the Palate. Many Things are marinated 


either to make Diſhes of them, or to garniſh other 
Diſhes. Thus a Fricaſſy of Chickens is uſually gar- 


niſhed with other marinated Chickens; and fo a roaſt- 


ed Loin, or a farced Breaſt of Veal is garniſhed 
with a Marinade of Veal. And fo Pidgeons, Par- 
— Sc. which Marinades you will find in their 
aces. | 
| 10. To make a Conſerve of MARJORAM. © 
TAXE the tops and tendereſt Part of ſweet Mar- 
joram, bruiſe it well in a wooden Mortar or BowI; 
take double the Weight of fine Sugar, boil it with 
Marjoram-water till it is as thick as Syrup, then 
put in your beaten Marjoram. 
11. To make a Conſerve of MARIGOLDS. 
TakE four Ounces of Marigold-flowers, Con- 
ſection of Hyacinth and Kermes, of each four Drams, 
the Powder of Pearl two Ounces, and as much Sy- 
rup of Citron as will make them into a Conſerve; 
mixing and bruifing them well together with reſi d 


Sugar 

a | 12. MARMALADE. A9 
Cee them under the Heads of each of their differens 
Kinds of Fruits.) | 


, 13. To 


\ N | 
V 


MA 
13. To make MARROW-Paſties. 

SHRED ſome Apples with ſome Marrow; add a 
little Sugar to them, make them up in a Puff-Paſte, 
and fry them with freſh Butter clarify'd ; when they 
are fry d, ftrew ſome Sugar over them, and ſerve 


ws 14. Another May. 

TAKE three Marrow- bones, a little Thyme, Win- 
ter- ſavoury, and ſweet Marjoram, the Yolks of three 
Eggs, a quarter of a Pound of Sugar, a quarter of a 
Pound of Currans, a little Roſe-water, and ſome 
Nutmeg, work all theſe well together, and put them 
into a Paſty of Puff. paſte, and fry them with Lard or 


try d Suet. "7 
15. To make MARROW Pyes. 

MiNce Veal wich Beef-ſuet, ſeaſon it with Salt, 
Pepper, and Nutmeg, put to them Aſparagus-tops 
cut the Length of an Inch and an halt, or two Inches, 
boiled Veal Sweet-breads cut ſmall, and the Yolks 
of hard Eggs cut into Quarters, Artichokes or Pota- 
toes, quartered. Cheſauts, and interlarded Bacon; 
mingle all theſe with Marrow, fill your Pyes, and 
bake them, and liquor them with beaten Butter, 

16. To make MARROW Puddings. 

Cu r two French Rolls into Slices, and take a quar- 
ter of a Pound of coarſe Bisket, put into a Sauce-pan 
a Quart of Milk, ſet it over the Fire, make it Blood- 
warm, and pour it upon your Bread; cover it cloſe, 


and let it ſoak, till it is cold; then rub it through 


a Colander, mince half a Pound of Marrow, and put 
to it three Eggs well beaten and ſtrained, then mix all 
together; ſweeten with Sugar; add a little Salt, and 
a Spoonful or two of Roſe-water, ſcrape in a little 
"Nutmeg, put in two Ounces of Almonds well pound- 
ed; mix all theſe well together, put them into Guts, 
and tie them up; but do not fill them too full: 
Boil them in Water for a quarter of an Hour, 
turning them with a Skimmer; lay them in a Co- 
lander to cool: When you uſe them, put them in- 
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ſet them over a Stove with a quick Fire, and, when 
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td a Pan with a little Butter, and fry them as yel- 
low as Gold, or you may ſet them in the Mouth of 
an Oven. Theſe are proper to garniſh a boiPd Pud- 
ding, or Fricaſſy of Chickens, for the firſt Courſe ; 
or you may ſerve them in little Diſhes or Plates for 
the ſecond Courſe. | 

17. To make a MARROW Tart. 

CuT your Marrow into Dice, then mince the 
Yolks of hard Eggs with Pippins, alſo mince ſome O- 
range-peel and Cordicitron very ſmall, add a little 
Cinnamon, ſome Sugar, and a little Salt. Mix all 
theſe well together, then ſqueeze in the Juice of a 
Lemon, and fill your Tart-pans with this Mixture. 

18. Another Way. 

TAKE three Marrow-bones, a little Thyme, Win- 
ter-ſavoury, and ſweet Marjoram, the Yolks of three 
Eggs, a quarter of a Pound of Currans, a little Roſes 
water and ſome Nutmeg, work all theſe well together, 
and put them into a Paſty of Puff-paſte, and fry them 
with Lard or try'd Suet. 

19. To make a Roſa Solis of MAR ROW. 

TAKE Marrow, and firſt cut it into ſmall ſquare 
Pieces, then mince it ſmall with an equal Quantity of 
Pippins, and the Lolks of hard boil'd Eggs half that 
Quantity ; then mince the Rind of half a Lemon 
very ſmall, and a little Cordicitron; add to this a lit- 
tle Cream or Milk, ſome Sugar, Nutmeg, and Salt. 
Mix all theſe well together, and of it make Petty- 
Patties, or Tarts, as you pleaſe. | 

| 20. To make a MATTELOT of Fiſh. 

TAKE what Fiſh you can get, that you think pro- 
per, Carp, Barbel, Eel, Pike, Tench, Cc. Gut them, 
ſcale them, cut them in Pieces, put them into a Stew- 

n with Muſhrooms and Truffles, ſome Bay- leaves, 
Parſley and Cives, an Onion ſtuck with Cloves, and a 


little Baſil, Seaſon theſe with Salt and Pepper; then 


at in Fiſh-broth, or Juice of Onion, and a little 
hite-wine, juſt as much as will cover the Fiſh. Then 


the 
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the Liquor is half waſted, brown ſome Butter in a 
Sauce-pan with a little Flour, and pour the Liquor 
out of your Stew-pan into the Sauce-pan, mix them both 
together; then pour them back to your Fiſh, 6c. 
into the Stew-pan, and let them ſtew together till 
they are enough. Then pour into it ſome Cray-fiſh 
Cullis, or other Meager Cullis, diſh it, and ſerve it 
warm for the firſt Courſe. 
21. To make MEAD. 

TAKE two Quarts of Honey, three Gallons of 
Water, mix them well together ; then boil them for 
an Hour, ſcum off none but the brown Scum, and ſtir 
in the white Scum. Then take it off the Fire; ſet it 
by till it is but juſt Blood-warm. Then toaſt a Cruſt 
of Bread very well on both Sides, and ſpread it over 
with new Yeaſt, and drudge it with Flour ; put this 
into your Mead, turn a wooden Bowl over it, and 
let it ſtand for a Day or two. If you will make 

r Mead ftronger, you may abate as much of the 
ater as you pleaſe. And if you bruiſe a little Ga- 
lingal, and boil in it, or hang it in your Veſſel in a 

Bag, it will give it a pleaſant Taſte. 
22. To make white MEAD. | 

Pur a Handful of Thyme, Roſemary, ſweet Briar, 
Eye-bright, Wood-betony, Scabious, Roman Worm- 
wood and Agrimony, of each a like Quantity, a-ſteep 
for twenty · ſour Hours in a wooden Bowl, uncovered ; 
then boil them in another Water, till it be very 
high coloured; then change the Water, and boil 
them till it is coloured green, and as long as any 
Greenneſs remains; then ſet it by for twenty-four 
Hours more; then ſtrain the Liquor from the Herbs, 
and put a Pound of Honey to every two Quarts of 
the Liquor; and, when it will bear an Egg to three 
Pence Breadth above the Water, work it together 
till the Honey is all diſſolved; then let it ſettle for 
a Night; the next Day boil it with the Shells 
and Whites of half a dozen Eggs; then ſtrain it; 
. 


ME 


Then bruiſe Cinnamon, Nutmeg, Cloves and Mace, 
and put them in a Bag, and hang them in the Cask, 
and ſtop it up. 

If you would have it fit to drink in a little time, 
beat together the Whites of three or four Eggs; 
add to them a Spoonful of Yeaſt, and two Spoonfuls 
of Flour, and put them into the Cask; then temper 
ſome Clay with Bay- ſalt, and ſtop it up cloſe. 

23. To preſerve MEDLARS. 

SCALD your Medlars in fair Water, till you can 
eaſily take off the Skin; then take out the Stones at 
the Head, and put a Pound of donble-refin'd Su- 
gar, and a Pint of Tent to each Pound of Medlars, 
boil them all together till the Liquor is become a 
Syrup, then put them up for Uſe. 

24. To make a MEDLAR Tart. 

TAKE rotten Medlars, ſtrain them, and ſet them 
over a Chafing-diſh of Coals, ſeaſon them with Su- 
gar; add to them the Yolks of Eggs, Cinnamon and 
Ginger ; let it boil a lictle, and lay it in a cut Tart, 
and, when it is bak'd, ſcrape ſome Sugar over it. 

25- To make METHEGLIN, : 

TAKE fifteen Gallons of Water; put in Thyme, 
Savoury, Baum, Hops, Bay-leaves, Ginger and Or- 
ris-Roots bruis'd, of each two Ounces; let them 
ſimmer for two Hours, but not boil ; ſtrain the Li- 
quor from the Herbs and Spice, and put to it five 


Gallons of Honey; boil them gently, ſcum it well 


as long as any will riſe; eſpecially the lateral black 
Scum z put the Liquor into a Tub, let it ſtand two 
Days; then put to it half a Pint of new Ale-Yeaſt, 
ſtir them together, and let them ſtand to work a Day 


or two: Then fleet off the Yeaſt, and ſtir it again; 


then let it ſtand another Day, and ſcum off the Yeaſt 


again, and then put it into your Cask; ſet it into a 


Cellar, and cover the Cask lightly; as it works over, 


fill it with the ſame again, and, when it has made 


an end of working, ſtop it up cloſe: But let there 
be a Vent-hole by the Bung, to give it Vent now 
and then. ; Some, 
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Some, when they have boil'd the Water and Ho- 
ney, clarify it with the Shells and Whites of Eggs, 
beaten together; then ſtrain it and cool it, and af- 
terwards work it up with the White of an Egg to 
each Gallon, and two Spoonfuls of Yeaſt beat all to- 
gether, ſtirring it once an Hour ; and the next Day 
they add the Whites of two Eggs, and two Spoon- 
fuls of Wheatmeal beaten together, and then put 
it up in a Cask, and hang in it a Bag of Ginger, 
Cloves and Cinnamon, and, when it has done work- 
ing, ſtop it cloſe up. 
26. To make White METHEGLIN. 

TAKE fix Gallons of Spring-water, Sage, Thyme, 
Savoury, and Roſemary-leaves, of each an Handful ; 
an Ounce and half of Jamaica Pepper bruis'd, Cori- 
ander and Carraway-ſeeds bruiſed, of each an Ounce; 
Cinnamon, Winter-Cinnamon, Nutmegs, Cloves, and 
Mace bruis'd, of each half an Ounce: Put all theſe 
in a Net-bag, and into the Water, and keep it ſim- 
mering for three Hours, but keep it from boiling. 
Then add ſo much Honey, that an Egg will ſwim at 
the top; let them have a Boil or two; then take it 
off and ſet it by to cool; before it is quite cold, put 
a quarter of a Pint of new Ale- yeaſt, and let ic ſtand 
to work till the Yeaſt begins to fall ; then take out the 
Bag of Spices, and put it up in your Cask, and let it 
not be ſtopp'd till the Yeaſt has done riſing; fill it 
up daily with the ſame Liquor, and hang in it Win- 
ter-Cinnamon, Nutmes, Cloves, and Mace bruiſed, 
of each an Ounce. Then ſtop it up till it is fine, 
and then bottle it. 

27. To make a Ragoo of MilTs for Fiſh-Days. 

BLANCH the Milts of Fiſh in boiling Water, 
and throw them into cold ; put a little Butter into 
a Sauce-pan, and a Pinch of Flour, and brown it; 
then put in ſome Muſhrooms and Truffles flic'd, and 
toſs them up over a Fire; put in Fiſh-broth, ſeaſon- 
ed with Salt, Pepper, and a Faggot of ſweet Herbs; 
and ſet them a ſimmering over a ſlack Fire; _ 
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they are enough, clear off all the Fat, put in the 
Milts, and put in ſome Cullis of Cray-fiſh, or ſome 
other meagre Cullis to bind your Ragoo, and ſerve 
it in little Diſhes. 

28. To make a Nagoo of M1LT for Fleſh Days. 

AFTER you have blanch'd your Milts of Fiſh, as 
before, and thrown them into cold Water, ſet on a 
Sauce- pan with a little melted Bacon, ſome ſmall 
Muſhrooms and Truffles ſlic'd, and a Faggot of ſa- 
voury Herbs, with Salt and Pepper; toſs them up 
over a Stove, put in ſome Veal Gravy to moiſten 
them, and ſet them a ſimmering over a gentle Fire: 
When they are enough, clear off all the Fat, and 
put in ſome Cullis of Veal and Ham to thicken 
your Ragoo ; then put in your Milts of Fiſh, and 
let them ſimmer a while over a ſlack Fire; when 
they are enough, ſerve them on little Diſhes or 
Plates. 

29. To make Syrup of MINT. | 

TAKE a Quart of the Syrup of Quinces, before 
they are full ripe; Juice of Mint two Quarts; of 
3 of Pomegranates a Pint; an Ounce of red 
Roſes; ſteep them twenty-four Hours in the Juices; 
then boil it till it is half waſted, ſtrain out the Re- 


mainder, and make it into a Syrup with double-refi- 


ned Sugar. 
30. To make MINT-H/ ater. 

TAKE a good quantity of Mint, Penny-royal, and 
Balm; ſteep them in Canary, or the Lees of it, for 
twenty-four Hours; ſtop them up cloſe, and ſtir 
them now and then. Diſtil them in an Alembick 
with a quick Fire, ſweetening it with Sugar in your 
Receiver. | 

31. To make a MONASTICK. | 

TAKE a Quart of Rice, and two Quarts of good 
Gravy, ſet it a pretty Height from the Fire, let it 
ſtew gently, but not boil ; then put in a Faggot of 
ſweet Herbs, and Onions ſtuck with Cloves ; then 


fill the Belly of a fat Pullet with forc'd Meat and 
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Oyſters, and put that into the Gravy, and half a 
Pound of Bacon, and ſome forc d Meat Balls; let 
all theſe ſtew together till they be tender, and of 
the Thickneſs of a Haſty- pudding; in the mean 
time fry ſome torc'd Meat Balls; then beat the 
Yolks of three Eggs, with about a quarter of a Pound 
of Butter rolled up in Flour, with the Juice of Le- 
mon ; ſhake all theſe well together, take up your 
Stew, put it in a Diſh, lay the Pullet in the middle, 
and the Bacon and forc'd Meat Balls round it. Gar- 
niſh the Brims of the Diſh with grated Bread and 
Lemon, and ſo ſerve it. 
32. To make MORELLO Wine. 

TAKE twenty-four Pound of Morello Cherries, 
pull off the Stalks, and bruiſe them, ſo that the Stones 
may be broken ; preſs out the Juice, and put it to 
nine or ten Gallons of White-wine ; put the Skins 
and the Stones in a Bag, and let-them be hung in 
the Cask, ſo as not to touch the Bottom of it, and 
let it ſtand for a Month or more: you may alſo put 
in Spices if you pleaſe, but the Wine will be very 
pleaſant without them. 

32. Moxkits. 

ARE a ſort of red Muſhrooms, which are order'd 
as Muſhrooms are, which ſee, 

34. MoxkiLs fry d. 

CUT them long- ways, and boil them in a ſn all 

antity of good Broth, over a flow Fire. Wilen 
the Broth is pretty much waſted, flour them and fry 
them in Lard. In the mean time make a Sauce of 
the Broth, ſeaſoning it with Salt and Nutmeg ; pour 
this in the Diſh, lay your Morils upon it, add Mut- 
ton Gravy and Lemon juice. 

35. To farce MORILS. 

TAKE Morils of a middle Size, take off the 
Stalks, and put them in Water to ſoak, to cleanſe 
them from the Grit. Then, to make your Farce, 
take the Breaſt of a Fowl, ſome boil'd Ham, Muſh- 
rooms, a little blanch'd Bacon and * — 
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Crumb of a French Roll ſoak'd in Cream, the Volks 
of a couple of Eggs, ſome Parſley and Cives ſhred, 
Minee theſe all together, pound them in a Mortar, 
and ſtuff the Morils therewith on the Side of the 
Stalk. Then lay Bards of Bacon in the bottom of 
a Tart-pan, and take thin Slices of Veal, ſeaſon them 
with Salt, Pepper, Spice of all ſorts, a ſlic d Onion, 
and ſweet Herbs, and then lay them on your Slices 
of Bacon ; upon theſe lay your farced Morils ; then 
cover them with more Slices of Veal, ſeaſon'd as be- 
fore, and them with Bards of Bacon; and then ei- 
ther ſtew them @ la Braiſe, i. e. with Fire over and 
under them, or elſe bake them in an Oven. When 
they are done, lay them in a Diſh to drain one by 
one. Then put ſome Eſſence of Ham, lay your Mo- 
rils upon that, and ſerve them up. 
| 26. MORIES in 4 Rapoo. 

Cor your Morils long- ways, and waſh them well; 
then fry them brown with Butter or Lard; then put 
to them a little Broth feaſon'd with Salt, Nutmeg, 
Cives, Parſley and Chervil chopp'd very ſmall : Put 
them in a Stew-pan to ſoak. Serve them up to Ta- 
ble with a ſhort Sauce and Lemon: juice. 

37. Another Way. 

Pxcx the Stalks off your Morils, cut them in two, 
waſh them well in feveral Waters: Put them into a 
Sauce-pan with Butter, Salt, Pepper, a little ſhred 
Parſley, and a Faggot of ſavoury Herbs; ſet them 
on the Fire, and toſs them up: Put in ſome Fiſh- 
broth, to moiſten them, and ſet them a fimmering 
over a gentle Fire. Beat up the Yolks of Eggs with 
Cream, and put them in to thicken the Ragoo. 
Serve them np in little Diſhes or Plates. This is 
proper for Fi a 

38. To make MossSEs of divers Colours. ; 

To make white Mofs, fteep Gum-dragant in fair 

Water with Lemon Juice, and ftrain it through a 


Linen Cloth; then take as mach double-refin'd Sugar 
Powder d and 9 fine Sieve, * 
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work it up to a white Paſte, temper them and beat 
them well together in a Mortar. 

If you would make a red Moſs, beat ſome prepa- 
red Cochineal in your Gum-water. 

To make a blue Moſs, or a Violet · coloured Moſs, 
mix Indigo and Orris with the Gum. 

To make yellow Moſs, uſe Saffron or Gumbooge. 

To make green Moſs, take the juice of Beet- 
leaves, ſcalded a little over the Fire. 

To make marbled Moſs, take a Piece of each of 
theſe Moſſes, and lay them one after another on a 
Sieve, and preſs them thro' with a Spoon; and ſo 


certain little Rocks will be formed, which will appear 


marbled, and of thoſe different Colours. 
39. To preſerve MULBERRIES, | | 
TAKE fix Pound of Mulberries, and the ſame 
Weight of Sugar, with ſome of the Juice of Mulber- 
ries; ſtir them together ; then put in your Mulber- 


ries and boil them; then take your Mulberries out; 


but let the Syrup boil a while longer; then take it 
off, and put your Mulberries in a Pot, and: Pour the 
Syrup to them. 
40. To preſerve MULBERRIES ary. 
TAKE thoſe that are not over-ripe, but rather 
greeniſh and tart; having as much Sugar as Fruit 


ready blown, and melted with the Juice of Mulber- 


ries to clarify it, put your Mulberries into it, cover 
your Preſerving-pan, and let them boil a little; then 
take off the Pan and ſcum it, and let it ſtand in the 
Stove till the next Day ; then take them out of the 
Stove, let them ſtand to cool, drain the Syrup from 
them, and «eſs them on Slates ftrew'd with Sugar, 
in order to be dry'd. in the Stove ; then they muſt 
be turn'd upon Stoves, and, when they are thorough- 
ly dry, put them up in Boxes. 
41. To make MULBERRY Wine. 


GATHER your Mulberries when they are tho- | 


rough ripe, pick off the. Stalks, and preſs out the 
N wih Harde in a Preſs, put it into a whe. 
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and let it ſtand to work, leaving the Cask; when it 
has work'd pretty well, put it into a Cask, but do 
not fill it by half a Foot or a Foot; and when the 
Fury of the Working is over, at about twelve or fif- 
teen Days, repleniſh it with other Mulberry- wine; 
this is often to be repeated as it works, for new Wine 
will waſte and ſpend itſelf till it is perfected; during 
the Time of its Working, it muſt be kept as warm 
as you can, by keeping out northerly or cold Winds, 
Teſt they caule it to be prick'd or turn'd acid : About 
the End of March you may ftop up the Veſſel for 
good and all, 

Some, when they have preſs'd it, put the Murc or 
Preſſings into the Juice for about two Days, to heigh- 
ten the Tincture or Colour. 

Some, when they ſtop it up for good and all, roll 
the Cask about to mix it with the Lees, and, when 
it is grown fine, rack it off. 

42. To bake MULLETS. 

SCALE, draw, waſh and dry your Mullets, then 
lard them with ſalted Eel, ſeaſon them, and make a 
Pudding for them with grated Bread, freſh Fel min- 
ced, and ſweet Herbs, Salt, Nutmeg, the Yolks of 
hard Eggs and Anchovies minc'd ſmall ; put this in- 
to the Bellies of the Mullets if you keep them whole, 
or elſe cut them in four Pieces, and ſeaſon them with 
Pepper, Ginger and Nutmeg, and lay them in your 
Pye, and make Balls of your Farce, and lay them 
upon the Pieces of Mullet ; then lay on alſo Prawns 
or Cockles, Capers, Yolks of Eggs minc'd, large 
Mace, Butter and Barberries, and cloſe up your 
Pye ; when it is bak'd, cloſe up the Lid, and tick it 
full of Lozenges, Cuts of Paſte, or other Garnifhes, 
fill it up with beaten Butter, and garniſh it with Sli- 
ces of Lemon. 

43. To boil MULLETS. 

Lay by the Roes and Livers, and boil the Fiſh; 
then take it up, pour out the greateſt part of the 
Water, then put into the _ a Pint of Claret, * 
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Salt and Vinegar, and a couple of Onions flic'd, a 
Bunch of Winter-Savoury, Marjoram and 'Thyme, 
ſome flic'd Nutmeg, broken Mace, and the Juice of 
a Lemon; let all theſe boil well together, put in the 
Fiſh, and, when it taſtes ſtrong of the Ingredients, 
put in two or three Anchovies, and ſerve it up gar- 
niſh'd with ftew'd Oyſters. ; 
44. To broil MULLETS. 

SCALE them, gut them, gaſh their Sides, dip them 
in melted Butter, and broil them; for the Sauce, take 
clarify'd Butter, fry'd Flour, Salt, Pepper, Nutmeg, 
a Faggot of ſweet Herbs, Slices of Lemon and Ca- 
pers, with the Juice of Orange or Verjuice. 

| 45- To fry MULLETS. 

SCALE them, gut them, gaſh them on the Sides, 
then fry them in clarify'd Butter; make a Sauce of 
the Butter in which they are fry'd, with the Juice 
of Orange, Capers, Anchovies and Nutmeg; rub the 
Diſh with a Clove of Garlick or Shalot, and ſerve 


them up. 
46. To make MUM. | 

TAXE thirty-two Gallons of Water, boil it till a 
third part is waſted, brew it according to Art, with 
three Buſhels and a half of Malt, half a Buſhel of 
ground Beans, and half a Buſhel of Oatmeal; when 
you put it into your Cask, do not fill it too full, and, 
when it begins to work, put in a Pound and half of 
the inner Rind of Fir, half a Pound of Tops of 
Fir and Birch, [inſtead of the inward Rind and Tops 
of Fir, our Engliſb Mum-makers uſe Cardamums, 
Saſſafras and Gipger, the Rind of Walnut-tree, Ele- 
campane-root and red Sanders; others add Alexan- 
der Water-creſſes, Brook-lime, and Horſe-radiſh Root 
18 10 Avyens, Betony, Burnet, Marjoram, Mother 
of Thyme, Penny-royal, of each a ſmall Handful, El- 
der-flowers a Handful, of Roſe Solis a Handful, of 
Carduns Benedictus a Handful and a half, of Rarber- 
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ries bruis'd half an Ounce, of Cardamums bruis'd 
an Ounce and half; all theſe Ingredients are to be 
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put in when the Liquor has wronght a while, and, 
aſter they are in, let it work over the Veſſel as little 
as may be; when it has done working, fill up the 
Cask, and put into it five new laid Eggs, not broken 
nor crack d, ſtop it cloſe, and it will be fit to drink in 
two Years, 

47. To bake MUSCLES. | 

FIRST parbcil the Muſcles, then take out the 
Fiſh, and waſh them very clean in the Water they 
were boil'd in, and a little White-wine, mince them 
ſmall with the Yolks of Eggs, ſeaſon them with Salt, 
Pepper and Nutmeg, and ſqueeze in the Juice of a 
Sevil Orange or two; then put them in your Paſte, 
cloſe them up and bake them ; when bak'd, liquor 
with Butter, White-wine, and garniſh with Slices of 
Orange. | 

48. To fry MusCLEs. 

PUT them into a Pot that has as, much boiling 
Water as will cover them; when they are ſcalded, 
take off their Beards, and waſh them in warm Water, 
dry them with a Cloth, and flour them; fry them 
criſp, beat up ſome Butter with the Juice of Lemon, - 
fry tome Parſley criſp and green, ftrew it over them, 
pour the Butter upon them, and ſerve them up. 

49. To make @ Ragoo of MUSCLES. 

WasH them, and ſcrape them very clean, then put 
into a Sauce-pan freſh Butter, ſeaſon it with Salt, 
Pepper, Cives and Vinegar, Parſley and Chippings of 
Bread; fo toſs them up, and ſerve them hot. 

50. To flew MUSCLES. 
Was them clean, boil them in Beer and Salt, 
then take them out of the Shells, take off their Beards, 
cleanſe them from Gravel, then fry them in Batter, 
pour the Butter out, and put into their own Liquor 
a Piece of freſh Butter, a little White-wine, Salt, 
flic'd Orange, the Yolks of three or four Eggs, and 
ſome ſweet Herbs ſhred ſmall, give all theſe a Walm 
or two in a Sauce-pan, and ſerve them up in Scollop- 


ſhells, 
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51. To bake MUSHROOMS: 

LET the Muſhrooms be put into a Tart- pan with 
Butter or Bacon, ſeaſon them with Salt, Pepper, and 
Nutmeg, ſome whole Cives, and Parſley ſhred very 
ſmall z ſer them in an Oven, and bake them till they 
are very brown, and ſerve them hot. 

| 52. To farce MUSHROOMs. 

MAKXE a Farce with Veal, or the Breaſt of a Pul- 

let, Bacon, Beef-marrow, and the Crumb of a French 

Roll ſoak'd in Cream, and the Yolks of a couple of 
Eggs, ſeaſon d with Salt, Pepper and Nutmeg. Let 
the Muſhrooms be well pick'd, and the Stalks pull'd 
off; then farce them with this Farce, and put them 
into a Tart-pan, then ſet them into an Oven, and 
bake them ; when they are done, diſh them, pour to 
them ſome Beef-Gravy and ſerve them up. 

If it be for a Faſt-day, you muſt make your Farce 
of the Fleſh of Fiſh, and bake them as before, and 
put the Juice of Muſhrooms under them; which you 
will ſee how to make in another Receipt. 

53. To dry MUSHROOMS. 

Toss the Muſhrooms up in a Stew-pan, with a 
little Broth either of Fleſh, Fiſh, or Peas, to take 
away their Bitterneſs; then ſtrew over them fine 
Salt, Pepper and Flour, and fry with Butter or Hogs 
Lard. Serve them up with Beef-ſtakes, Lemon- 
juice and Parſley for Intermeſſes. Or you may uſe 
them for garniſhing. | 

54. To fricaſſy MUSHROOMs. 

FixsT ſtew them, then pour away their Liquor, 
then fry them with Butter, an Onion ſhred ſmall, 
ſome ſweet Marjoram, and Thyme ſtripp'd; ſeaſon 
with Salt and Pepper; make a Sauce for them with 
Eggs beaten with the Juice of Oranges and ſome 
Claret, the Gravy of a Leg of Mutton and Nutmeg ; 
Make them well, and give them a few Toſſes in y 
Pan, then put them in a Diſk, rubb'd with a Sha- 
lot, and garniſh it with Lemon and Orange. : 
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55. To keep MUSHROOMS without Pickle. 

LzT your Muſhrooms be peel'd, take out all 
the Inſide, and lay them a ſoak in Water for three 
or four Hours; then take them out, dry them, and 
lay them on Tin-plates, and ſet them in a cool Oven 
to dry; do this ſeveral times till they are thorough- 
ly dry'd, then put them up in Pots or Boxes, and 
keep them as dry and cloſe as you can. 

56. To keep MUSHROOMS all the Year. 

Pick them, and put them into boiling Water, let 
them have a Boil or two, then lay them on a Sieve 
to drain; when they are cold, put them into an ear- 
then Pan, put in Nutmeg, Cloves, Mace, a Stick of 
Cinnamon, Baſil, young Onions, and Bay- leaves. Then 
make a Pickle of Salt and Water, let it ſtand for 
two Hours, then pour it into your Muſhrooms ;, co- 
ver them with the Pickle, pour ſome clarify'd But- 
ter on the Top, tie the Pan down cloſe, and ſet it in 
a cool Place, When you uſe them, water them in 
ſeveral Waters, either cold or lukewatm, till they 
are made pretty freſh. 

57. To pickle MUSHROOMS. 

PEEL your Muſhrooms, then put them into fair 

Water to ſoak: Set on a Pot with Water, heat it, 

ut in Bay-leaves, Marjoram, and Cives, put in your 
Fel dy let them boil a Minute or two; then 
let them be taken out and well drain'd. Let them 
ſtand till they are cold; then put them up into an 
earthen Pot with Vinegar, Salt, Pepper, Cloves, O- 
nion and Bay-leaves, and keep them cloſe ſtopp'd. 
218 58, To pickle MUSHROOMS white. 

TAKE the Buttons dry gather'd, wipe them with 
a Piece of Flannel, put them into Water and Milk; 
then ſet on a Pan with Milk and Water, an. equal 
quantity, make it boil; then put in your Muſhrooms, 
and boil them up quick for a quarter of an Hour, 
then put them into a Sieve to drain: Then take 
White-wine Vinegar, put in a Race of Ginger, long 
Pepper, and Mace, boil it, then add a Nutmeg cut 
r into 
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into Quarters; ſet it by till it is cold, then put in 
your Muſhrooms, pour ſome ſweet Oil at Top, and 
tie them cloſe down with a Leather. 
59. To make a Ragoo of MUSHROOMS. 

CuT your Muſhrooms, and toſs them up with 
Butter or melted Bacon, ſeaſon them with Salt, Pep- 
per, and Parſley ſhred ſmall: Moiſten them with 
Fleſh-gravy, or Fiſh-broth; thicken it with a Cul- 
lis of Fleſh, or meagre Cullis, or a little Flour, 
Yolks of Eggs, and Lemon-juice, and ſerve them up. 

60. Another Way. 

PEEL your Muſhrooms, then put them into Wa- 
ter and Salt to clean them, and ſtew them in a Stew- 
pan for half an Hour in their own Liquor; then 
pour out all the Liquor but about two Spoonfuls, 
and put to them halt a Pint of ftrong Broth or Gra- 
vy, an Onion quarter'd, a Bunch of Savoury and 
Thyme, a little crack d Pepper, and a little Nutmeg, 
and two or three Anchovies : Let all theſe ſtew toge- 
ther for a quarter of an Hour, then put in a good 
quantity of Butter, ſhake it together, and ſerve them 
— | 

- G61. To make Cullis of MUSHROOMS, 

CLEANSE your Muſhrooms well, put them into a 
Stew-pan with a little, either Bacon or Butter, ac- 
cording as you deſign it, either for Fiſh or Fleſh-days, 
and brown them over a Stove till they begin to ſtick 
to the Bottom of the Pan; when they are grown ve- 
ry brown,, put in a little Flour, and brown that al- 

with them; then put to them ſome Broth, either 


of Fleſh or Fiſh, and let it boil for a Minute or 


two; then ſtrain it into a Pan, ſeaſon it with Salt 
and Lemon, put in ſome Cruſts of Bread to ſoak; 
and, when they are well ſoak d, ftrain it through a 
Sieve for Uſe. 
62. To make Juice or Gravy of MUSHROOMS. 
CLEANSE your Muſhrooms well, put them into a 
Stew-pan with ſome Butter, if for a Fleſh Day; or 


Lard, if for a Fiſh Day; and brown them a 
ire 
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Fire till they ſtick to the Bottom of the Pan; when 
they are brown, throw in a little Flour, and make 
that alſo brown with them: Then put ſome good 
Broth to them, either of Fleſh or Fiſh, and let it 
boil for two or three Minutes more. Then take it 
off, and ſtrain the Liquor into a Pan, ſeaſon it with 
Salt and Lemon for Uſe. 
63. To make Musk Sugar. 

TAKE three or four Grains of Musk, bruiſe it, 
and put it into a Lawn or Cambrick Rag; lay it at 
the — of an earthen Pot, and ſiſt ſine Sugar up- 
on it; ſtop up the Pan cloſe, that no Air can get 
in, and ſet it in a warm Place, and in a ſew Days 
the Sugar will have ſuck'd up the Tincture of the 
Musk, and be very well perſum d. After the ſame 
manner you may perfume Comfects or Sweet-meats; 
but you muſt be ſure to keep them very cloſe, or 
the Musk will evaporate. 

64. To make MUSTARD. 

LET the Seed be cleans'd, waſh'd and dry'd; 
then with a little Vinegar grind it in a Bowl with a 
Carmon · bullet, till it is very fine; then put more 
Vinegar to it by degrees, till it comes to a proper 
thicknels. | 

Some make it with only Water inſtead of Vinegar, 
becauſe it will not die ſo ſoon, being made with 
Water. 

65. Another Way. 

TAKE the whiteſt Muſtard-ſeed, put it three or 
four times in Water, till the Husk will riſe no more. 
Make uſe only of that Seed which finks to the Bot- 
tom, which rub till it is dry in warm Linen Cloths ; 
then ſet it before the Fire to dry, then grind it very 
fine in a Bowl with a Bullet, or in a Mortar with a 
Peſtle, and fift it through a Tiffany-Sieve: Slice 
ſome Horſe-radiſh, and lay it a-ſteep in Wine-Vi- 
negar for twenty Hours in a Gallipot, top it up 
cloſe. Pour off the Vinegar clear from the Horſe- 
radiſh, and mix it with the Muſtard-ſeed, put it up 
„ as ; in 
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in a glaz d Mug, put a peel'd whole Onion to it, 
and keep it cloſe ſtopp d. 

If inſtead of Vinegar you uſe ſtrong Broth of 
powder'd Beef, the Muſtard will be the better. 

66. To make MUSTARD Balls. © 

GRIND the Seed very fine, then make a Paſte with 
Honey, and a little Canary ; make it into Balls, and 
ſet them to dry in the Sun, or a gentle Oven; and 
keep them for Uſe. 

When you would uſe it, ſhave ſome of it very thin, 
put to it 7 and a little Salt. | 

567. To make MUSTARD in Cakes. 

TAKE four Ounces of Seamy, an Ounce of Cinna- 
mon, beat them with Vinegar and Honey very fine 
in a Mortar, make it into a Paſte, and then into lit- 
tle Cakes, dry them in an Oven, or in the Sun; 
when you would uſe them, diſſolve them in Vinegar, 
Verjuice or Wine. | | 

68. To make carbonaded MUTTON. 

CUT Stakes of Mutton, fry them with Lard, then 
ſtew them with good Broth, with Salt, Pepper, 
Cloves, Muſhrooms, Cheſnuts, and a Bunch of ſweet 
Herbs; in the mean time fry ſome Flour to thicken 
the Sauce ; then garniſh the Diſh with fry'd Bread 
and Muſhrooms, and ſerve it up with Lemon-juice 
and Capers. | 

69. To collar a Breaſt of MUTTON. - 

TAKE the red Skin off a Breaſt of Mutton, take 
out all the Bones and Griftles; then make a Sea- 
ſoning with ſweet Herbs and Cloves fhred ſmall, 
the Yolks of three hard Eggs, grated Bread, Le- 
mon- peel, Salt, Pepper, and All-Spice ; lay your 
Breaſt of Mutton'fiat on the Board, waſh and bone 
three or four Anchovies, and lay here and there up- 
on your Meat; then ſtrew the Seaſoning all over · iti; 
then roll it up like a Collar, bind it with Tape, and 
einher boil, bake, or roaſt it; then divide it into 
four Parts; then lay it in a Diſh, let the Sauce be 
firong Gravy, with ſome Anchovies diſſolved in it; 


" 
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put this into your Diſh with your Mutton ; into this 
put forc'd Meat Balls and fry'd Oyſters ; garnith 
your . Diſh with Barberries and Lemon, if you uſe 
it for. a Side-diſh. 

But, if you make uſe of it as a ſtanding Diſh, then 
lay in the Bottom of the Diſh Cutlets, Cabbage, Col- 
ly-flowers, or what is in Seaſon, with forc'd Meat 
Balls, and black and white Puddings all about it. 

70. To ſouce a Breaſt of MUTTON. 

BONE a Breaſt of Mutton, ſoak it well from the 
Blood, wipe it dry, and ſeaſon the Inſide with Salt, 
Nutmeg, and beaten Ginger, ſweet Herbs ſhred ſmall, 
and Lemon-peel minc'd; lay broad Slices of ſweet 
Lard over the Seaſoning ; then roll it into a Collar, 
tie it up in a Cloth, and put it into boiling Liquor, 
{cumit well; then put in Salt, Nutmeg, and Gin- 


ger ſlic d, Fennel and Parſley-roots; when it is almoſt 


boil'd, put in a Pint of White-wine ;z when it is e- 
nough, take it off, and put in Slices of Lemon, a 
whole Lemon-peel, and half a ſcore Bay-leaves, and 
let it boil cloſe covered; or you may bake it in a 
Pot 'with White-wine and Water. 

51. To roaſt a Chine of MUTTON. 

TAKE a Chine of Mutton, and having rais'd up 
the Skin from the Chine-bone downwards, leave it 
hanging to the lower Part; then take ſome Slices of 
a lean” Gammon. of Bacon, ſeaſon with white Pep- 
per, Cives and Parſley; lay them ſpread over your 
Chine, lay Bards of Bacon upon them, then turn 
the Skin over them; tie up your Chine with Tape 
or Packthread, put Paper over it, and roaſt it; when 
it is near enough, drudge it with Crumb- bread, put 
a Ragoo under it, and ſerve it up to Table, garniſh- 
ed with Mutton Cutlets. 

The ſame may be done with a Quarter of Mutton 
or Lamb. | 
72. To dreſs a Neck of MUTTON. 

- LArD the Neck with Lemon-peel, boil it in Salt 
and Water, and a Bunch of ſweet Herbs: In the 
7 mean 
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mean time, ſtew half a Pint of Oyſters in half a 
Pint of White-wine, as much ftrong Broth, and a 
little of their own Liquor, put in two or three An- 
chovies, two or three whole Onions, ſome grated 
Nutmeg, and a little Thyme. Then take a little of 
the Broth, and beat in it the Yolks of three or four 
Eggs to thicken it; then diſh it upon Sippets, lay- | 
ing your Oyſters upon your Meat. Garniſh with Le- 
mon or Barberries. 

After the ſame Manner you may dreſs a Chine, 


Se. 
* 73. Another Way. 

CuT your Neck of Mutton into Stakes; ſeaſon 
them with Salt, Pepper and Nutmeg ; put them in- 
to a Stew-pan with as much Water as will cover 
them, let chem ſtew, ſcumming it as there is Occa- 
ſion. In the mean time, parboil ſome Cabbage, Ca- 
rots and Turnips, drain them well, and, when your 
Stakes are half ſtew'd, put in your Roots and Cab- 
bage; then put in a Handful of Capers, then ſhred 
ſweet Herbs, Spinage, and Parſley, a Handful of 
each, and put them into the Stew, alſo a couple of 
Anchovies chopp'd; brown a little Butter, and ſhake 
into it a little Flour, and a Ladletul of the Broth : 
Boil it up, and pour it over the Meat, and let all 
ſtew together a little while; when it is enough, lay 
Sippets in the Diſh, put in your Stew, ſqueeze in an 
Orange or Lemon or two, and ſerve it up to Table. 

74 MUTTON Eſpagwioke. 

Foxck a Leg of Mutton, lard it, and ſtick 
fix Cloves of Garlick in the hind Part of it; then 
ſtove it tender. Or you may roaſt it, and make a 
Sauce with Capers, Shalots, Gravy, Butter, and V ine 
gar; garniſh with Mutton Cutlets, and ſerve it u 

75- MUTTON Collops. | 

TAKE either a Leg, Neck, or Loin of Mutton, 
take out all the Sinews, and cut it in ſmall thin Slices, 
hash them well; ſeaſon with Salt, Pepper, and a 
little Shalot chopp'd ſmall; then ftrew 8 
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| Little Flour, fry them quick, and put in a little 


Gravy and Mangoe or Capers, and toſs them up 
uick. 
5 76. To make à Gammon of MUTTON. 

TAKE a very large fat Leg of Mutton, cut off 
the Knuckle-bone, take off the Skin; then ſtick it 
with Cloves, Sage and Bay-leaves ; then pound Pep- 
per, Salt, Cinnamon, Nutmeg, Ginger, and Cloves; 
put them into White-wine with a Bunch of ſweet 
Herbs, and lay your Mutton in this Marinade for 
twenty-four Hours, ſetting it in a cool Place cloſe 
covered : 'Then take out your Leg of Mutton, and 

wder it with Sage ſhred ſmall, and pounded with 

epper, Salt, Ginger, Nutmeg, Cinnamon and Cloves; 
then take off the Skin of a freſh Ham of Bacon, with 
ſome of the Fat, and cover your Leg of Mutton 
with the Skin of the Ham, ſewing it up round the 
Edges: Then hang it up the Chimney for twenty- 
four Hours to be ſmok'd; then boil it in five Quarts 
of Water, put in a Bunch of ſweet Herbs, and a 
Quart of the cleareſt of the Wine in which it was 
marinated. When it is enough, take off the Swerd 
immediately, letting the Fat ſtick to the Mutton, 
and ſerve it up cold in Slices. 

77. To baſh a Leg of MUTTON. 

CUT the Fleſh of a Leg of Mutton into broad 
Slices, cut off both the Fat and Skin; beat it well, 
but not to Pieces, then rub a Diſh with Garlick, 
put in your Mutton, put Water to it, ſeaſon it with 
Salt, an Onion cut in two, and a Bundle of ſavoury 
Herbs; ſet it over a Stove, cover it and ſtew it; 
when it is about half ftew'd, put in a quarter of a 
Pint of White-wine, two or three Blades of Mace, 
and an Anchovy, and let it ſtew till all is enough; 
then take out the Herbs and Onion, pour your Haſh 
into a Diſh, and ſerve it up to Table. 

78. Harico MUTTON. 

CUT either a Neck or Loin of. Mutton into fix 
Pieces, ſeaſon them with Salt and Pepper, = 

em 
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them off on both Sides in a Stew-pan ; add to them 
ſome good Broth, ſome dic'd Carots and Turneps 
fry'd off, and a Faggot of ſweet Herbs, twenty-four 
blanch'd Cheſnuts and three or four ſmall Lettuces: 
Let all theſe ſtew well together : You may add half 
a dozen of ſmall, round, whole Onions, and, when 
very tender, skim off the Fat very well, garnith with 
forc'd Lettuce, Turneps and Carots flic'd, and ſerve 
it u 

1 To dreſs a Leg of MUTTON with Cucumbers. 

F1RST marinate your Cucumbers, then toſs them 
up, and make a Ragoo of them, take ſome Bacon, 
and brown a little Flour ; put to it ſome good Gra- 
vy, a Drop of Vinegar, and a Bundle of ſavoury 
Herbs, and ſeaſon all well. Roaſt the Leg of Mutton, 
and ſerve it up with this Ragoo. 

In the like manner you may make a Ragoo of 
Succory, but take care the Succory turn not black 
in the dreſſing. | 

80. To dreſ5 a Leg of MUTTON a la Royale. 

TAKE off the Fat, Fleſh, and Skin about the 
Shank-bone, lard the Leg with large Lardons of 
Bacon well ſeaſon'd ; alſo at the ſame time lard a 
round Piece of a Buttock of Beef, or elſe of a Leg 
of Veal; then ſeaſon all well, and drudge it with 
Flour ; then put them into boiling Hogs Lard to 
colour them: Then put them into a Pot with ſome 
Broth or Water, with an Onion tuck with Cloves, 
and all forts of ſweet Herbs; let them boil-cloſe 
cover'd for two Hours. In the mean time prepare 
a Ragoo of Veal Sweetbreads, Truffles, Muſhrooms, 
Artichoke-bottoms, and Aſparagus-tops, with a good 
Cullis : Then diſh your Mutton, cutting your Bacon 
and Veal into Slices, and lay it ſo as to make a Rim 
round the Mutton ; pour your Ragoo upon it, and 
ſerve it up hot for the firſt Courſe. 
| 81. To roll a Leg of MUTTON. 

TAKE the Skin and Fleſh from the Shank- bone; 
allo rake off all the Fat, gue the Fleſh doym co the 
| m1 
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middle Bone, take the Bone out, and leave the Fleſh 
hanging to the Shank-bone; then ſpread the Fleſh 
abroad till it be about an Inch thick, and according 
to the Size of the Diſh you deſign to ſerve it in; 
then lard it with large Lardons of Bacon well ſea- 
ſon d: Then mince together a Piece of blanch d Veal, 
or the Breaft of a Fowl, with a little blanch'd Ba- 
con and Beef-Suert, Muſhrooms, Cives and Parſley: 
Seaſon with Salt, Pepper, all forts of Spices and ga- 
voury Herbs: Then add the Yolks of three or four 
Eggs and the Crumb of a French Roll foak'd in 
Cream. Pound all theſe together in a Mortar, and 
ſpread it on your Mutton, roll it up in the Form 
it was before, tie it up with Tape, then lay Bards 
of Bacon in the bottom of a Stew-pan, and Slices of 
Beef or Veal well beaten upon them, Slices of Oni- 
on, Parſnip and Carot upon them, ſeaſon'd with Salt, 
Pepper, Spices, Bay-leaves, Parfley and Cives; then 
lay in your Leg of Mutton, cover it with Seaſoning, 
Beef, or Veal and Bacon, as underneath ; put on the 
Cover of your Stew-pan, and ſtew it 4 la Braiſe, or 
with Fire under and over it. When it is ſtew'd e- 
nough, ſerve it up with the ſame Ragoo, that is di- 
rected in the Receipt for a Leg of Mutton dreſs d a 
la Royale. 

Or you may roaſt it, being prepar'd and ty'd up; 
but then you muſt lard it with ſmall Lardons; wrap 
Paper about it, let it be roaſted at a gentle Fire, 
and well-coloured. Serve it for a firſt Courſe with a 
good Cullis under it, or an Eſſence of Ham; or elſe 
with ſome Ragoo of Legumes, as Cucumbers, Suc- 
cory, young Onions, or the like. ; 

82. To areſs a Leg of MUTTON a la Dauphine. 

TAKE off all the Skin and Fleſh of the Shank- 
bone, and alſo all the Fat, and ſcrape it clean; then 
—— it, and lard it with ſmall Lardons of Bacon: 

pit it, put Paper over it, and roaſt it with a ſoft 
Fire ; ſee that it be well colour'd. When it is roaſted 
enough, diſh it, and ſerve it up with ſomg Ragoo of 
T Legumes, 
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es, as Cucumbers, young Onions or Succory; 


Legum 
or with a good Cullis under it, or an Eſſence of Ham. 

83. To order Legs of MUTTON Ham-Faſbion. 

Taz Legs muſt be cut very large and Gigot-fa- 
ſhion, that is with a Piece of the Loin to them; rub 
them firſt all over with Bay-lalt, and let them lie 
for twenty-four Hours ; then having prepar'd as 
much Pump- water as will cover either one or more, 
put to each Gallon two Pound of Bay-ſalt, two 
Pound of white Salt, fix Ounces of Salt-petre and 
four of Peter-ſalr, one Pound of Groat Sugar, fix 
Bay- leaves and one Ounce of Lapis Prunella; mix 
all theſe in your Liquor : Then put in your Legs of 
Muttoa; let them lie ſeven Days, in which time 
they will be red enough ; then hang them up by the 
Handle and ſmoke-dry them with Deal-duft and Sha- 
vings, making a great Smother under them and in 
five Days they will be ready: You may boil them 
with Greens, they will cut as red as a Cherty, fo 
ſerve it up Ham-faſhion. 

84. To dreſs a Loin of MUT TON. | 

CoveR the Bottom of a Stew-pan with Bards of 
Bacon, lay on them Slices of Veal; and on the Veal, 
Slices of Onions; then lay your Loin of - Mutton 
upon them, and cover it with Slices of Onion, Veel, 
and Bacon, as under it. Seaſon all with Salt, Spice, 
and ſweet Herbs. Then ſet the Stew-pan cover'd 
either between two Fires, or inan Oven; when they 


come out, bread them, and broil them on a Gridiron. 


In the mean time prepare this Sauce called a Ramo- 
lade. Take Cives and Parſley, ſhred them ſmall, Ca- 
pers and Anchovies, and ftew them in good Gravy 
with a Clove of Garlick and other Seaſonings, put in 
a little Oil. When all is done, lay your Loin in a 
Diſh, pour your Sauce upon it, and ſerve it up hot. 
| 85. To make & MUTTON Hye. | 
Cut your Mutton into Stakes, ſeaſon with Salt 
vnd Pepper, ſhred ſome Snet ſmall, and put both 
under and over yout#Stakes, put in a little Liquor, 
and bake it. L | 1. To 


do. 
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— 1. To make NAPLES Biskets. 
AKE a Pound and Half of fine Flour, and as 
much double-refin'd Sugar, twelve Eggs, three 
zoonfuls of Roſe-water, and an Ounce and half of 
rraway-ſeeds finely pounded ; mix them all well 
together with Water; then put them into Tin-plates, 


and bake them in a moderate Oven, diffolve ſome 


Sugar in Water, and glaze them over. 
2. To fry NEATS Peet. 
Boir, your Neats Feet and blanch them, ſplit 


them; then fry them in clarified Butter, or take 


out the Bones and fry them in Butter with a little 


Salt, and ſome ſtrong Broth ; when you have fry'd 


them a little, put in ſome Mint, 'Thyme and Par- 
Nley ſhred ſmall, and ſome beaten Pepper, beat the 
Yolks of Eggs, Mutton-gravy, Vinegar, the Juice 


of Lemons, or Orange and Nutmeg, pour the Sauce 
upon it, and ſerve it up. a 


3. To make a NEATS Foot Pudding. 
Boll a couple of Neats Feet tender, mince the 
Meat ſmall, with an equal quantity of Beef -· Suet; 


ſeaſon them with Salt, Cinnamon and Sugar, mince 
à quarter of a Pound of Orange - peel very fine, 


put in two Handfuls of grated Bread, half a do- 


zen or eight Eggs, and Currans at Pleaſure z mix 


all theſe well together, butter a Pudding-bag, put 


in your Pudding, tye it up cloſe, and give it two 
Hours boiling ; then ſerve it up with ſweet Sauce. 


4. To make a NEATS Foot Pye. 
Boll the Neats Foot, take out the Bones, mince: 


it with a good quantity of Beaf-Suer, ſeaſon. with 


Salt, Cloves and Mace beaten, add Sugar and grated 
Nutmeg put theſe into your Cruft with Raifns of 


"the Sun, Currans and Barberries, and, when it is 
tak, ſerve ic up bot Ke 
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5. To boil NEATS Tongues. 
Bolt them in a Kettle of Water, with a good 


quantity of Hay-flowers, ty'd up looſe in a Cloth, 


or elſe Hay ; this will make them tender, ſhort and 
mellow, and of a good Colour. 

6. To dreſs NEATS Tongues a la Braiſe. 

CUT off the Roots, and put the Tongues into 
boiling Water, to cauſe the Skin to be eaſy to be 
peel'd off ; then lard them with large Lardons of 
raw Gammon well ſeaſon d; then cover the Bottom 
of a Stew-pan with Slices of fat Bacon, and lay on 
them Slices of Beef well beaten: Lay your Tongues 
upon the Beef, with Slices of Onions, ſeaſon with 
Salt, Pepper, all ſorts of Spices and ſavoury Herbs; 
then lay on Slices of Beef, and on them Slices of 
Bacon, cover your Stew-pan, and put Fire both o- 
yer and under it, and let them ſtew for eight or ten 
Hours; prepare a good Cullis of Muſhrooms, or a 
Ragoo of Sweetbreads, Muſhrooms, Truffles, Mo- 
rils, Sc. Take up the Tongues, draia them from 
the Fat, diſh them, pour over them the Ragoo, 
garniſh with Fricandeaux, and one of the Tongues 
. cut. in Slices. 

7. To dreſs a NEATS Tongue another Way. 

FIRST boil it in Water and Salt, with a Bunch 
of favoury Herbs; when it is near boil'd enough, 
cut off the Root, skin it, and lard it with long Lar- 
dons of Bacon; then ſpit it and roaſt it, baſte it 
with Butter, Pepper, Salt and Vinegar; when it is 
roaſted enough, cut it into pretty large Slices, and 
toſs it up in a Stew-pan, with a Ramolade made 
with Onions, Parſley and Capers ſhred ſmall, and 
ſome Anchovies; then tols up all in Beef-gravy, 
with Pepper, Salt, a Drop of Vinegar, and a few 
Rocamboles; ſerve it up hot for a firſt Courſe. 

Or you may ſerve it with a Ragoo of Sweet-breads, 
| Muſhrooms, Artichoke-bottoms, melted Bacon or 

Butter ſeaſon d with Salt and Pepper, letting it ſim- 
mer in this Ragoo; But, when this Ragoo is _ 
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with it, it is to be baſted with nothing but Butter 
while it is roaſting. 
8. To dreſs a NEATS Tongue the Italian Way. 

Boll your Tongue in a Pipkin, either whole or 
cut in Halves, till it may be blanch'd, put in ſome 
ſtrong Mutton-broth, and two or three Blades of 
Mace, White-wine or Canary, and ſome Slices of in- 
terlarded Bacon; ſcum it when it boils, and put to 
it Pepper, Ginger, Nutmeg and large Mace, three 
or four whole Cloves, Prunes, ' Currans, Sage-leaves, 
Saffron, and dry'd Cherries ; let it all ſtew well, and 
ſerve it on Slices of French Bread. 

9. To dry NEATS Tongues. 

BEAT Salt and Salt-petre very fine, an equal quan- 
tity of each; lay the Tongues in Pump-water all 
Night, rub them very well with the Salt, and cover 
them all over with them, till putting on more as 
they waſte; when they are ſtiff and hard, they are 
enough ; then roll them in Bran, and dry them be- 
fore a gentle Fire; before you broil them, lay them 
in Pump-water all Night, and boil them in Pump- 
water, 

10. Another Way. 

BEAT Salt and Salt-petre, of each a like quanti- 
ty, into a fine Powder, ſoak the Tongues in warm 
Water, rub the Salts very well into them, eſpecially 
at the Roots, put them in a Pot, cover them over 
with the Salts; and, as the Salts waſte, put Sugar 
upon them, turning them frequently till the Sugar 
has penetrated z and, when ſtiff, dry them in a Kiln 
with a flow Fire, or hang them up in a Chimney; 


when they are dry'd, preſs them flattiſh, and length- 


ways, lay them up dry. 
: N 11. 7 fry a NEA TS Tongue. 

FixsT boil it, then cut it into thin Slices, ſea- 
ſon it with Nutmeg, Cinnamon and Sugar; dip your 
Slices of Tongue into Yolks of Eggs, adding a little 
Lemon-juice: Make ſome ſweet Butter very hot in 
a Fryipg-pan, fry your Tongue, and pour Eggs in 
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by Spoonfuls; and, when they are done, ſerve them 
up with White · wine, Butter and Sugar, well beaten 


together. 
| 12. To pickle NEATsS Tongues, 

"TAKE white Salt and bay Salt, an equal quantity, 
and, for every Pound of Salt, take an Ounce of Sal 
Prunella, and Salt-petre, and a quarter of a Pound 
of Sugar; boil theſe together till they are a very 
ſtrong Brine, ſcumming it clean as it riſes; let the 
Brine ſtand till it is cold, then put it into a Veſſel, 
put your Tongues into it, laying them at their full 
length, cover'd with Brine for three Weeks, turn 
them every other Day; you may keep them as long 
as you pleaſe in the Pickle, or you may rub them 
with Bran, and dry them. | 1 

| 13. To marinate NEATS Tongues. 

Bolt them, blanch them, lard them (if you pleaſe) 
put them in a Veſſel; make a Pickle of Nutmegs 
and Ginger ſlic d, large Mace, whole Cloves, a Bunch 
of ſweet Herbs, Parſley, ſweet Marjoram, Roſema- 
ry, Thyme, Winter-Savoury, Sage and Bay- leaves; 
boil theſe in as much Wine Vinegar and White- wine as 
will fill the Veſſel you put your Tongues into; put 
in ſome Salt and ſlic'd Lemons; when they are 
cold, cloſe them up for Uſe, ſerve them with ſome 
of the Laquor, Spices, Herbs and Sallet Oil, and 
TCH 14. To pot NEATS Tongaes. 
| _ TAKE Neats Tongues that look red, out of the 

Pickles, cut off the Roots, and boil them till they 
may be eaſily peel'd; ſeaſon them with Salt, Pepper, 
Cloves, Mace and Nutmeg, rubbing it well into 
them, while they are hot; then put them into a 
Pan, cover them with melted Butter, bake them ; 
when they are done, — off all the Butter, keep 
back the Gravy, put them into a freſh Pot, and co- 
ver them with other melted Butter an Inch thick. 
15. To mate a NEATs Tongue Pye. 


(ff SOR yl TWIN "AE A Put Re ark 


« +, 4 


N E 


off the Skin, mince the Meat with Beef-ſuet, Penny- 
royal, ſweet Marjoram, Thyme and Parſley ; ſeaſon 
with Pepper, Cloves and Mace, finely beaten, add 
the Yolks of two Eggs, ſome Sugar and grated Bread, 
make up your Paſte in the Form of a Tongue, fill 
it with this Meat; then pour in a Mixture of Ver- 
juice, Roſe-water, Butter and Sugar, and bake it. 
16. To flew a NEATS Tongue. 

FIRST boil it tender, then cut it into Slices, and 
fry it a little with freſh Butter; then put them into 
a Stew-pan, with Mutton-broth or Gravy, Claret 
and a little Vinegar, ſeaſon'd with Salt, Pepper, ſlicd 
Nutmeg, and large Mace; and, when they are near 
ſtew'd enough, cut in two or three Slices of Orange 
Aſparagus, Cheſnuts and Skirrets; lay your Meat 
on Sippets, pour on Butter, and cover them with 
Slices of Lemon and Marrow, and ſerve them up. 

17. To fricaſſy NEATS Tongues and Udder. 

BoiL them, cut them in Slices, within two Inches 
of the Top or ſmall End, which cut length-ways 
for Sippets; then take a Handful of ſweet Herbs, 
mince them ſmall, and put them to the Tongue and 
Udder, add the Yolks of ſeven or eight Eggs, mix 
all together; fry them in clarify'd Butter; then 
turn them into a Stew-pan, and put to them ſome 
White- wine, a little Vinegar, beaten Cinnamon, Gin- 
ger, Sugar, a little Roſemary, and a Handlul of gra- 
ted Bread; ſtew all theſe together, put in, as they 
ſtew, ſome drawn Butter, ſerve it up with the Slices 
of the Tip and ſmall End of your Tongue and Ud- 
der; then pour your ſtew'd Liquor over it. 

18. 7 roaſt a NEATsS Tongue and Ladder. 

Boll and blanch the Tongue and Udder, ſeaſon 
them with Pepper, Ginger, Cinnamon and Nutmeg, 
lard them with large Lardons, all their LEA 
then ſpit them and roaſt them, baſting with But- 
ter; when they are roaſted, dreſs them with grated 
Bread and Flour, Nutmeg, Ginger, Cinnamon, Pep- 
per, and a little Sugar; ſerve them up with Gravy, 
and the Juice of Sevi Orances, a little Sugar, and 
Slces of Lemon, C 
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19. -To dreſs NEATS Tongue and Vader in Stoffado. 
SEASON them with Salt, Pepper, and Nutmegs, 
lard them with -large Lardons, and let them lie in 
ſeep all Night in White Vinegar, Claret, Ginger, 
ſeaſoned with Salt, whole Pepper, Nutmeg flic'd, and 
whole Cloves; bake them in an earthen Pan, and 
ſerve them on Sippets, lay the Spices over them, and 
ſome Slices of Lemon and Sauſages. 
20. To candy NUTMEGS. 
TAKE half a Pound of double-refin'd Sugar, half 
a quarter of a Pint of Damask Roſe-water, and a 
very little Gum Arabick, boil theſe up near to a 
Candy Height; let your Nutmegs be firſt ſoak'd in 
Water, then put them into an earthen Pot, pour 
our Candy to them, keep them very cloſe cover'd, 
et them in a warm Place for about three Weeks, 
and they will be of a Rock Candy. | 
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1. To make OAT Cakes. 
HE Tron or Stone you bake them on, muſt be 
plac'd at ſome Diſtance above the Fire. Mix 
Oat Flour with a little Water, and a little new Ale- 
yeaſt, making your Dough pretty ſtiff, then roll them 
out into Cakes, and lay them on your Baking- ſtone, 
or Iron, let the Fire under them be gentle, they 
will be bak'd in about a quarter of an Hour; when 
they are done, roll them on the Edges, that they 
may be bak'd likewiſe ; and turn them on the other 
Side juſt to flat them, if you turn them too ſoon, it 
will prevent their riſing. ' 
| 2. To make an OATMEAL Pudding. 


Mix a Pint of whole Oatmeal bruis'd. with a 


Quart of Cream, put in a Blade or two of Mace, 
end boil chem together till the Oatmeal has ſoak d 
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up all the Cream; let it ſtand till it is cold, and beat 
the Whites of four, and the Yolks of eight Eggs, 
with five or fix Spoonfuls of Roſe-water ; put theſe 
into your boil'd Cream and Oatmeal ; then put in 
powder'd Sugar, Salt, Nutmeg, and Cinnamon ; then 
melt a good quantity of Butter; put into it ſome 
Marrow or Beef. ſuet minc'd, and grated Bread; mix 
theſe all well together, butter your Diſh, put it in 
and bake it. 
3. To make an OL10. 

FL a Pot that will hold three Gallons, with 
fair Water, put in a Rump of Beef, two Neats 
Tongues green, boiPd and larded, alſo a couple of 
dry'd Neats Tongues, and Bolonia Sauſages; boil 
them together, ſcum the Pot well; and, when they 
have boil'd two Hours, put in Mutton, Pork, Ve- 
niſon, and Bacon cut in Bits as big as a Duck's 
Egg; put in likewiſe Turnips, Carots, Onions and 
Cabbage cut in Pieces the Bigneſs of your Meat; 
ſome Borage, Endive, Marigolds, Sorrel, and other 


- ſweet Herbs groſly ſhred, and ſome Spinage whole; 


and you may alſo add French Barley, or Lymes dry + 
or green. A little before you diſh your Olio out, 
put in ſome Saffron, Cloves, Mace, Nutmeg, c. 
Then put into another Pot a Gooſe or Turkey, of 
Capons, Pheaſants, Widgeons, and Ducks, two of 
each; Partridges, Teals, and Stock-Doves, four of 
each; Snipes half a dozen, Quails two dozen, and 
Larks four dozen, boil them in Water and Salt. 
Alſo ſet on in a Pipkin, with a little White- wine, 


ſtrong Broth and ſweet Butter, Bottoms of Arti- 


chokes, and Cheſnuts boil'd and blanch'd, with a 
couple of Colly-flowers; ſome Bread, Marrow, Yolks 
of hard Kggs, large Mace and Saffron: When theſe 
are ready, diſh your Olio thus: Firſt, your Beef, 
Veal, or Pork; then your Veniſon, Mutton, Tongues, 
Sauſages, and Roots over them all: Then next lay 
your largeſt Fowls, as firſt a Gooſe or Turkey, a 
couple of Capons, a couple of Pheaſants, four _— 
A four 


. OL 
dur Widgeons, four Stock-doves, four Partridges, 
eight Teals, twelve Snipes, twenty-four Quails and 
forty-eight Larks. Then pour in your Broth, and 
put on your Pipkin of Colly-flowers, Artichokes, 
Cheſnuts, ſome Sweet-breads fry'd, Yolks of hard 
E888, Marrow boil'd in ftrong Broth, Piſtaches, 
and Saffron, all being finely ſtewd; over all 
ſome red Beets, Slices of Lemon, Lemon-peel whole, 
and run it over with beaten Butter. 

| 4 Another Way. | 

TAXE any fort of good Meat, Part of a Buttock 
of Beef, a Leg of Mutton; a Filet of Veal, ſome 
raw Gammon, Chickens, Pidgeons, Ducks, Partridges, 
and Quails, and ſome Sauſages, and a Cervelas, all 
roaſted or fry'd brown: Put all theſe into a Pot, one 
after another, according to the time that each will 
require for boiling it, and make a thickening Liquor 
of brown Sauce to be mingled together. When it 
boils, ſcum it well, ſeaſon your Meat with Salt, Pep- 
per, Ginger, Nutmeg, Cloves, and Coriander-ſeed 
pounded together; then add ſome ſweet Baſil and 
Thyme ty'd up in a Linen Cloth; then ſcald Tur- 
nips, Carots, Parſnips, Leaks, Onions, Parſley- roots; 
alſo Cabbage, and other Herbs in Bunches. When 
your Potage is boil'd, break ſome Cruſts in Pieces, 
and lay a ſoaking 1n the Broth, after you have ta- 
ken off all the Fat, and ſeaſon'd it well: Before 

ou ſerve it up, put in a good deal more of the 
Broth, having taken off the Fat; then dreſs your 
Meats and Fowls, garniſh them with Roots. 
5. To mak: a Diſh called OLIVEs. 

TAKE the Caul of a Breaſt of Veal, lay in ita 
Layer of Bacon; then take the Fleſh of Rabbets or 
Chickens, or the Lean of a Filet of Veal with as 
much Beef-marrow as you have Meat, with a cou- 
ple of Anchovies, Salt, Pepper, Nutmeg, beaten Mace, 
a few Oyſters, a — * . 8 
| inter- ſavoury, Thyme, Spinage, Sorrel, a few 
Te Men ts olks of hard Eggs, and a 
little Lemon- peel; then lay this Compound on oe 
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Layer of Bacon, and a Layer of Bacon upon that, 
and ſo proceed to lay Layer on Layer, till you have 


laid it all in your Caul; then roll ic up hard in the 


Caul, and either roaſt or bake it as you pleaſe. 


When it is enough, cut it into Slices, and ferye it 
up in a Diſh with ſtrong Gravy· ſauce. 
6. To make an OLLVE Florendine. 


cura Leg of Veal into thin Slices, beat them 


with a Kniſe; ſeaſon them with Salt, Pepper, Mace, 
and Cloves; cut a Pound of fat Bacon into thin Sli- 
ces, roll them up, one by one, with a Slice of Veal 


in the middle: Then put them in a Diſh with Balls. 


of forc'd Meat, ſome Oyſters, two or three Shalots, 
and ſome Anchovies, and Slices of Lemon par. 
Pat in half a Pint of ſtrong Broth, a quarter of a 
Pint of Gravy, half a Pint of White-wine, -and half 
a Pound of Butter. Cover your Florendine with 
Putf-paſte, and bake it. 

TH 7. To make an OMELET of Eggs. 

* WHEN you have beat your Eggs, ſeaſon them 
with Salt and whole Pepper, and fry them in good 
ſtore of freſh Butter made boiling hot; then put to 
your Eggs three or four Spoonfuls of good Gravy, 
and ftrew over them Cives and Parſley ſhred ſm 
When one Side is fry'd enough, turn it on the other, 
and ſqueeze in the Juice of an Orange or Lemon. 

q 8. To make an OMELET with Sugar. 

WHie up the Whites of as many Eggs as you 
pleaſe, put to them a little Salt, and Milk-cream, 
with a little Lemon-peel ſhred ſmall. Beat theſe 
well together and fry it, ſtrew Sugar over it in the 
Frying-pan; and, as it is frying, turn it on the Side 
that is coloured: Turn a Diſk that you deſign. to lay 
— downwards; ſtrew it over with Sugar and 
tandy d Lemon- peel minc'd ſmall, and ice it with a 
red-hot Iron, and ferve it up to Table. | 
. 9. To make a farced OMELET. | 

TAKE the Breaſt. of a roaſted Fowl, cut into 
ſquare Pieces in the Form of a Die; dothe like by 


Muſhrooms, | 
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Muſhrooms, and boil'd Gammon, and Truffles, and 
Capons Livers, and other ſorts of Garniture, all 
dreſs'd in a Ragoo. In the mean time make the O- 
melet; but, before you dreſs it in the Diſh, put ſome 
Bread in it, either Crum or Cruſt, and turn your 
Ragoo into the ſame Frying-pan. When it is ready, 
moiſten it with a little Gravy, and ſerve it up to 
Table. 
10. To mgke an OMELET the Turkiſh Yay. 

TAKE the Fleſh of the hinder-part of an Hare, 
or any other Veniſon, mince it ſmall with fat Bacon, 
Almonds, Spaniſh, or Hazel-nuts, peel'd ; Piſtaches, 
or Pine-apple Kernels; French or Spaniſh Cheſnuts 
roaſted and peeFd; or Cruſts of Bread cut in Slices 
and toaſted ; ſeaſon theſe with Salt, Spices, and ſa- 
voury Herbs; if your Fleſh be raw, add Marrow 
and Butter, or Beef-ſuet minc'd, and melted in a 
Pipkin. Pour this into your ſeaſoned minc'd Meat, 
and fry it; then melt Butter in a Sauce-pan, and 
wake an Omelet of it ; when it is half fry'd, put it 
to the minc'd Meat ; then lay the Omelet in a Diſh, 
take care not to break it, let the minc'd Meat be up- 
permoſt, pour on ſome Gravy with grated Nutmeg ; 
ſtick in it ſome Sippets of fry'd Manchet, and Slices 
of Lemon. 

11. ONIONS to butter. 

PEEL them, put them into boiling Water, boil 
them well, drain them ina Colander, and butter them 
whole with boil'd Currans, Sugar, and beaten Cin- 
namon ; ſerve them up on Sippets, ſtrew fine Sugar 
over them, and run them over with beaten Butter. 

12. Another Way. 

MiNce your Onions, and flice ſome Apples, but 
more Apples than Onions; and bake them in a Pan 
with Houthold Bread; tying a Paper over the Pan ; 
butter them with Butter, Sugar and boil'd Currans ; 
ſerve them up on Sippets, and ſtrew over them fine 
Sugar and Cinnamon powdered, =» 


13. To 


OR 


13: To make a Ragoo of ONIONS. 

STEW forty or fiſty Onions 4 Ia Braiſe; then peel 
them, put them into a Sauce-pan with ſome Cullis of 
Veal and Ham, and let them ſimmer for ſome time; 
when they have ſtew'd enough, put in ſome Cullis 
and Muſtard to bind your Ragoo; you may uſe it in 
all thoſe Diſhes ich which it is proper to eat Onions. 

14. To make ONION Sauce. 

CuT a couple of Onions into Slices, put them 
into a Sauce-pan with ſome Veal Gravy, and let them 
ſimmer a while over a gentle Fire; ſeaſon with 
Salt and Pepper, ſtrain it through a Sieve, and uſe 
It, 

15. To make ORANGE Butter. 

TAKE two Quarts of new Cream, beat it up to a 
conſiderable Thickneſs ; chen put to it a quarter of 
a Pint of Orange-flower-water, and a quarter of a 
Pint of Claret ; being beaten to the Thickneſs of 
Butter, it will have both the Scent and Colour of 
Orange. | 

16. To candy ORANGES. 

MAKXE a high Candy of double-refin'd Sugar, wet 
with Water; take preſerv'd Oranges, and draw them 
through the Candy, and lay them on a Hurdle, and 
ſtove them. 

17. Compoſt of ORANGES. 

TuRkN or zeſt your Oranges, ſcald them in Wa- 
ter ; then let them lie to cool; then cut them into 
Slices, or, if you pleaſe, into round Pieces croſs-wiſe; 
take out the Kernels; put the Fruit into Water: 
Make a Decoction of Apples with Sugar; reduce it 
almoſt to a Jelly, and ſlip your Oranges into it: Or 
elſe you may put them into Sugar, newly ſtrained 
through the ſtraining Bag, and give them eight or 
ten Boilings: Then ſet them by, and you may finiſh 
them when you pleaſe, by giving them twenty more 
Boilings, in order to dreſs the Compoſt, 'and ſerve it 
up to Table. Fry 3 
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| 18. To dry ORANGES. 
TAKE Sevil Oranges, ſcrape or raſp off their out- 
ward Rinds; then cut them in halves, and take out 
their Pulp, lay them a-ſoak in Water for three or 
four Days, ſhift them into freſh Water, and boil 
them; ſhift the Water while they are boiling, to take 
away their Bitterneſs, and boil them till they are 
tender: Then take them out, and wipe them dry 
with a clean Cloth : Then put to them clarify'd Su- 
Sar as much as will cover them; then ſet them on 
the Fire, let them boil gently for two Hours ; then 
take them off, put them into an earthen Pan, let 
them ſtand for four Days, then put them on the Fire 
again; when they are thorough hot, take them out 
and let them drain : Then boil freſh Sugar to a Can- 
dy Height, and put your Oranges to it hot; make it 
boil up; then take them out, lay them on a Sieve, 
or Wirergrate, and ſet them in a Stove to dry, which 
they will be in about ten Days. Then you may uſe 
them. After the ſame Manner you may candy Le- 
mons. 
19. To make Faggots of ORANGES. 
. ORrAxGe Peels, that are turned and pared =” 
thin, are often preſerv'd eſpecially thoſe of ſweet O- 
Tanges, drawing them out to as great a Length, as is 
poſſible, and theſe are commonly call'd Faggots. To 
do this, ſcald them in Water, till they are ſoft; 
then put them into Sugar newly clarify'd, letting it 
have twenty Boilings: Then remove them, and ſet 
them by: The next Day make the Syrup ſmooth, 
and flip the Orange Parings into it, and give them 
two or three Boilings. On the third Day, drain 
them, and boil the Sugar to its pearled Quality, give 
them a cover'd Boiling; then take them off, and diſ- 
tribute them into Pots. 
I you would dry them, make other Sugar white, 
by rubbing it on one Side of the Pan with the Ladle, 
and boiling it till it be feathered. Then flip in your 
Faggots, and dreſs them in Rocks. 
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20. To make Marmalade of ORANG Es, + 

TAKE a ſcore of fair Sevil Oranges, pare them, 
cut them in Halves; ſqueeze out the Juice into. a 
Baſon, and ſet it in a cool Place: Lay the Half-O« 
ranges a-ſteep in Water for one Night; then boil 
them, ſhifting the Water ſeveral times, till all the 
Bitterneſs is out, and they are very tender; then dry 
them, pick out the Skins and Seeds, pound them in 
a Mortar, adding a Pound of Sugar to every Pound 


of Pulp; then boil both Sugar and Pulp almoſt to a 


Candy height; then take the Juice of all the Oranges, 
and ſqueeze in Juice of five or fix Lemons, and ſtrain 
it; add to it its Weight of fine Sugar; pour theſe 
into your Pulp and Sugar, and then boil it all toge- 
ther a good Pace till it will jelly. When it is done, 
put it in Glaſſes, and keep them covered. 
21. To make ORANGE Pafie. * 
BoiL your Oranges in Water, putting a Handful 
of Salt into the firſt Water, ſhifting them half a do- 
zen times in the boiling : Then beat them in a wooden 
Mortar or Bowl with a wooden Peſtle, ſtrain the 
Pulp and take an equal Weight of double-refin'd Su- 
gar, boil it to a Candy height ; dry it on Plates, 
and faſhion it into what Forms you pleaſe. 1 
22. To preſerve ORANGES in Quarters or Sticks. 
TAKE Sevil Oranges, either turn or zeſt the 
and cut them into Quarters or into Sticks, taking aft 


the Skin, and cut the Meat; then having ſet Water 


on the Fire, throw them into it when boiling hot; 
boil them till they will flip off from a Pin, and then 


they are enough; then take them out, ſet them by ' 


to cool, put them into freſh Water, boil them again, 
take them out, drain them, wipe them dry; then 


boil them in clarify'd Sugar, giving them ſeven or 


eight cover'd Boilings, then ſet them by to cool; 
then ſet them on again, and boil them till the Syrup 
becomes almoſt ſmooth ; then take them out the 
next Day, and put them in a Sieve to drain, while 


you boil the Sugar to the pearled Quality; then pour 


; OR 
It on the Oranges, let it ſtand till you judge it expe- 
dient to dry them, obſerving the Directions for Le- 
mons. | 


23. Another Way in Zefls. 

As you zeſt your Oranges, throw the Zeſts into 
fair Water, and the Quarters likewiſe into another 
Pan, to prevent their turning black ; then heat Wa- 
ter, and put your Zeſts in it, and ſcald them till 
they are ſoft; then ſlip them into freſh Water, cool 
them, and order them with Sugar, putting, for eve- 
ty two Pound of clarified Sugar, a Ladleful of 
Water into a Pan; heat all over the Fire, as long as 
you can endure to hold your Finger in it. In the 
mean time drain your Orange Zeſts, and flip them 
into an earthen Pan, and pour the hot Sugar upon 
them till they are-ſoak'd thoroughly; the next Day 
put them into a Colander to drain, while you boil 
the Syrup till it becomes ſmooth ; then pour this Sy- 
rup again upon your Zeſts; do the like the third Day; 
when you have brought it to its pearl'd Quality, and 
augment it with a little Sugar; then drain your Chips 
again on ourth Day, and dry them on Sieves, 
or Wire-grates rn them now and then till rhey 
are dry, and then put them up in Boxes. 

24. Another Way in Slips. 

ZkEs T your Oranges, cut your Pulp into Slices, 
and flit them again in their Thickneſs, to render 
them very thin ; ſcald theſe Slips in Water till they 
are very ſoft ; then take clarified Sagar newly paſs'd 
through the Straining-bag, ſet it on the Fire, and 
when it is ready to boil, throw in your Slips, and 
let them have twenty Boilings : The next Day boil 
the Sugar ſmooth, and ſlip them into ir, give them 
ſeven or eight Boilings: If they were made ready in 
the Morning, you may bring the Sugar to its pearl'd 
Quality, or elſe on the third Day give them a cover- 
ed Boiling; then put them into Pots m order to be 
dry'd, which 1s to be done as follows. 


Drain 


”S ww 


R_-_ BY Ma CY US Wy 5 war (ny © 


— . 


— = 


ar 


OR 

Drain your Orange Slips well from their Syrup, 
and put them into Sugar boil'd to its feather'd Qua- 
lity ; let them have a cover'd Boiling, ſtirring them 
ſometimes; then take the Pan from the Fire, and as 
ſoon as you can endure to touch the Handles, begin 
to work the Sugar, and make it white by rubbing 
and beating it with the Back of the Ladle againſt 
the Side of the Pan; then take up the Orange Slips 
with a couple of Forks, turn them, and. let them be 
ſoak'd in the Sugar til] they be well ic'd over; then 
lay them upon Hurdles dreſs'd in Rocks, by which 
means they will be ſpeedily dry'd, and brought to 
Perfection. 

25. To make an ORANGE Pudding. 

Boir half a dozen Oranges pared very fine from 
the White, take their Peels and boil them very ten- 
der in ſeveral Waters, then beat them well in a Mor- 
tar; then boil a quarter of a Pound of Naples Bisket 
in Cream, and rub it through a Colander, and put it 
to your Orange-peel, with the Whites of four, and 
Yolks of fix Eggs, and ſeaſon it with Salt, Nutmeg 
and Sugar (you may add ſome Marrow, if you pleaſe) 
ſheet a Pan with Paſte, put in your Pudding and 
bake it. 

26. To make ORANGE Tarts. 

TAKE a dozen very fair Sevi! Oranges, pare off 
the Rinds as thin as you can, that ſome of the Yel- 
low may remain on the Orange ; as you pare them, 
throw them into fair Water, then cut them in halves, 
and ſqueeze the Juice into a Baſon; then throw them 
into the Water again, put in half a Pint of Water 
to your Juice, cover it up, and ſet it by till you have 
boil'd the Oranges tender in ſeveral Waters, to take 
out the Bitterneſs ; then take out the Skins and ftrin- 
gy Parts from the Inſides, and throw them into Wa- 
ter again; then cut them into Slices, and dry them 
in a Cloth, ſtrain the Juice and Water out of the 
Seeds; put four or five Spoonfuls into every Tart, 
ſweeten d with fine Sugar; theſe will be enough for 
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twelve Tarts, bake them, they will be done as ſoon 
as the Cruſt is cnough; you may mix them with Ap- 
ple if you pleaſe. 

27. To turn ORANGES and Lemons. 

To turn Oranges or Lemons you muſt pare off 
the ſuperficial Rind or Peel on the Outſide, with a 
good Penknite, very thin and narrow, turning it round 
about the Orange or Lemon, ſo that it may be ex- 
tended to the Length of ſeveral Yards or Fathoms. 

28. To zeſt OR ANGEs or Lemons. 

You mult cut the Peel or Rind from top to bot- 

tom in ſmall Slips, as thin as is poſſible. 
29. ORANGE Water. 

SQUEEZE the Juice of four Sevil Oranges into 
two Quarts of Water, and put in the Pulp and Zefts, 
let them lie ſeveral Hours to ſteep with a good Lump 
of Sugar; then pour the Liquor out of one Pot in- 
to another ſeveral times, ſtrain it to be cooled and 


iced. 
30. To make ORANGEADE. 

Fox every Quart of Water take fix Oranges and 
two Lemons, ſqueeze out the Juice into the Water, 
leave the Zeſts and Skins for ſome time, beat up the 
Water by pouring it out of one Veſſel into another; 
then ſtrain the Liquor, and ſet by to cool. 

31. Conſerve of ORANGE Flowers. 

BoiL two Pounds of Sugar to its feather'd Qua- 
lity, then pick a Handful of Orange Flowers, chop 
them ſmall, and put them into brown Sugar as ſoon 
as the boiling ceaſes, that they may impregnate well 
with it; then work the Sugar quite round the Pan, 
till there be a ſmall Ice on the Top; then pour off 
your Conſerve into Paper Moulds: Let it ſtand in 
them for two Hours for Uſe. 

32. To preſerve OKANGE Flowers. 

THROw the Flowers into Water and Salt, and 
let them lie for five Days, ſcald them in Water with 
a little Lemon Juice, then having paſs'd Sugar thro” 


the ſtraining Bag, and heated it on the Fire, the 
next 


EE ALS. 


OR 
next Morning boil the Sugar almoſt to its ſmooth 
Quality, and pour it upon the Flowers. The third 
Day boil the Sugar till it is quite ſmooth, and pour 
it upon them. Set it by for ſome time to cool, then 
drain the Flowers and dry them in powdered Sugar, 
and lay them in Order on Sieves. The next Day 
turn them on the other Side, and duſt them with 
Sugar put into a Handkerchief. 
33. To make ORANGE-Flower Paſte. 
DissoLvR Gum-dragant in Water, when it is diſ- 
ſolved ſtrain it through a Cloth, then put it into a 
Mortar with the Whites of Eggs, put in Orange 
Flowers into the Mortar and fine Sugar, and fift it 
by little and little, temper it together till it becomes 
a pliable Paſte. Then make your Paſtils of what 
Form you pleaſe. | 
34. To make Eſſence of ORANGE Flowers. 
S8rTEE Orange Flowers in Water, and let them 
lie to infuſe two Days, then diſtil them with a quick 
Fire, adding Sevi/ Oranges bruis'd and a good Quan- 
tity of the outer Peel of other Sevi, Oranges. When 
about a quarter of your Liquor is drawn off, unlute 
the Alembick, and you'll find the Oil ſwimming at 
Top, which you muſt take off with Cotton, pour in 
the diftill'd Water again, the Oil is to be put into a 
Glaſs Vial. Reiterate this Operation till no more 
Oil riſes: Then remove the Fire, and diſtil the Wa- 
ter left in the Receiver, as Brandy is rectified for 
Spirit of Wine. This will make a very good Orange 
Water. The Eſſence or Oil muſt be kept cloſe ſtop- 
ped in the Vial. | 
35. To roaſt ORTOLANS. 
You may either bard them or let them be plain; 
t a Vine Leaf betwixt them; and when they are 
ſpiced ſome Crums of Bread may be uſed as for 
Larks. It is beſt to ſpit them ſide-ways when you 
roaſt them. | 
26. To make ORZAT. 


T AXE half a dozen ſweet Almonds, and as many 
U 3 bitter 
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bitter ones, and four Ounces of Melon Seeds clean- 
ſed; beat theſe in a Mortar till it is reduced to a 
Paſte, ſprinkling it now and then with a few Drops 
of Water, that it may not oil. When they are tho- 
roughly pownded put in a Pound of Sugar, and beat 
that with your Paſte, then put the Paſte into a Gal- 
lon of Water, and let it lie in ſteep; then put in a 
couple of Spoonfuls of Orange-flower Water, and 
ſtrain it through a Bag, preſſing the groſs Subſtance 
very hard; put alſo a Glaſs of new Milk into the 
Bag, then put the Liquor into Bottles, and ſet it by 
to cool, 
37- To bake Ox-Cheeks. 

BoNx them, pick out the Balls of the Eyes, 
cleanſe the Mouth, ſoak them, waſh out the Blood, 
wipe them dry with a Cloth, ſeaſon them with Salt, 
Pepper and Nutmeg, put them into an earthen Pan 
with three or four large Onions, Mace and Cloves ; 
lay the Jaw Bones on the Top of the Meat, then put 
in half a Pint of Water and half a Pint of Claret; 
cover the Pan with coarſe Pafte, and bake it. Serve 
it on fry'd Greens, and run it over with beaten Butter. 

38. To boil an Ox-Cheek to be eaten cold, 

BoXE your Ox- Cheek, bone it well, then lay it 
to ſteep in White-wine for twelve Hours; then ſeaſon 
it with Salt, Pepper, Nutmegs, Cloves and Mace, 
roll it up, tie it tight with Tape, boil it in Water, 
Salt and Vinegar, till it is very tender ; preſs it hard, 
and, when it is cold, cut it in Slices, and ſerve it up 
with Oil and Vinegar. 

| 39. To marinate Ox«Cheets. 
BoXE your Ox-Cheeks, then either roaſt them 


or ſtew them with Claret-wine, and Wine-vinegar, 


ſeaſoned with Salt, Pepper, and ſlic'd Nutmeg; ſtew 
them till they are tender, then take them up, and 
ut to the Liquor you ſtew'd them in, a Quart of 
hite-wine, and a Quart of Wine-vinegar, and Sage, 
Parſley, ſweet Marjoram, Thyme, a Bunch of Roſe- 
mary and Bay-leaves, tie them up tight together 5 =_ 
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Salt, whole Pepper, Nutmegs and Ginger ſlic'd, Cloves 
and large Mace; boil all theſe together; put the 
Cheeks into a Veſſel, and pour the Liquor upon 
them, lay on them ſome Slices of Lemon, cover them 
very cloſe, and keep them for Ule. 

40. To make an Ox-Cheek Pye. 

Bon them, ſoak them well in Water, boil them 
tender, cleanſe them very well, take out the Balls of 
the Eyes, ſeaſon them with Salt, Pepper and Nut- 
meg, then mince Buttock of Beef and Beef - ſuet, lay 
this in the Bottom of your Pye, then lay the Cheeks 
upon it, with a few whole Cloves; cloſe up your Pye 
or Paſty and bake it. 

For the Paſte take half a Peck of Flour, the 
Whites of half a dozen Eggs, two Pound and a half 
of Butter ; work the Butter and Eggs up dry in the 
Flour ; then add a little Water to make it into a ſtiff 
Paſte, and work up all cold. 

41. To bake Ox-Palates in a Pye. 

TAKE Ox-Palates, Lips, and Noſes, boil them 
with Sweetbreads and Lambs-ſtones ſcalded, with 
Cocks-combs and Cocks-ſtones ; lice all theſe, and 
put to them half a Pint of large Oyſters parboil'd in 
their own Liquor, Slices of interlarded Bacon, Cheſ- 
nuts roaſted and blanch'd, Broom-buds pickled, Pine- 
kernels, and Dates quartered ; ſeaſon all theſe with 
Salt, large Mace 1 fill your Pye, lay good 
Store of Butter on the Top, and ſome Marrow; 
bake it, when it is done, beat the Yolks of Eggs with 
Claret and Butter, and liquor your Pye with it; then 
ſhake it well together, and garniſh with pickled Bar- 
berries, Lemons, Grapes or Gooſeberries. 

42+ To fricafſy Ox-Palates. 

BoiL your Ox-Palates till they are very tender, 
blanch and pare them clean, then ſeaſon them with 
Salt, Pepper, Nutmeg and Cloves beaten fine, add 
ſome grated Bread; then fry them in Butter, brown 
on both Sides, then diſh them; diſſolve two or three 
Anchovies in Mutton- Gravy and pour to them; grate 
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a little Nutmeg, and ſqueeze a little Lemon into the 
Sauce, and ſerve them up. 
43- To marinate Ox- Palates, Noſes and Lips. 

Bol them tender, blanch them, then fry them in 
clarified Butter or ſweet Oil: Make for them a Pickle 
with Wine-vinegar and White-wine, Salt, whole Pep- 
per, Nutmeg and Ginger ſlic'd, large Mace and Cloves ; 
add a Faggot of ſweet Herbs, as Sage, Parſley, Sa- 
voury, ſweet Marjoram, Thyme, Roſemary, and 
Bay-leaves; boil them all together, Spices and Herbs, 
put the Palates, Lips, and Noſes in a Veſſel, pour 
this Marinade to them ; add Slices of Lemon, and 
cover them cloſe for Uſe. When you ſerve them, do 
it in a Diſh with Sallad Oil. 

44. To make Potage of Ox-Palates. 

TAKE Ox-Palates, boil them tender, blanch them, 
cut them in two Pieces, and ſet them to ſtew be- 
tween two Diſhes with a Piece of interlarded Bacon, 
and half 2 dozen Veal Sweetbreads in a Ladleful or 
two of Mutton-Gravy, and as much ſtrong Broth, 
three or four Cloves, a Blade or two of Mace, with 
a Handful of Muſhrooms, and a piece of Orange- 

el. While your Palates are ftewing, prepare a 
Dim, with the upper and under Cruſt of French Bread 
flic'd and moiſtened with the Broth the Palates are 
ſtew'd in, and Mutton Gravy. In the mean time 
alſo you muſt ſtew by itſelf ſome Beef Marrow, in 
pretty (large Pieces, in ftrong Broth between two 
Diſhes. When all is enough, take out the Bacon, 
Spices and Onions, and diſh up your other Meat on 
Slices of Bread; pour in the ſtew'd Broth, lay your 
Pieces of Marrow in Order on the Top, ſqueeze in 
the Juice of two or three Oranges, and ſerve it up 
to Table hot. 

45. 4 Ragoo of Ox-Palates. 

Boir Ox-Palates, peel off the upper Skin, cleanſe 
them well, cut them in Slices, put them into a 
Sauce-pan with melted Bacon, ſome Muſhrooms and 


a Faggot of Savoury Herbs, toſs them up a” the 
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Fire, put in ſome Gravy to moiſten them; ſeaſon 
with Salt and Pepper, and ſet them to ſimmer over 
a gentle Fire; when they are enough, clear off all the 
Fat, put in ſome Cullis of Veal and Ham to thic- 
ken it. 
46. To roaſt Ox-Palates. 

Bo1r, your Palates tender, blanch them, cut them 
into Slices about two Inches long, lard half of them 
with ſmall Lardons; then having drawn, ſcalded and 
truſs d Pidgeon and Chicken-peepers, lard half of 
them, ſpit them on a Bird-ſpit, putting a Slice of 
interlarded Bacon, and Sage- leaf betwixt every 
Bird ; take alſo Cocks-combs and Stones, and Lambs- 
ſtones parboiled and blanched, large Cyiters parboil- 
ed and larded with ſmall Lardons of Bacon, Sage 
and interlarded Bacon, ſpit them with your Ox-Pa- 
lates on a ſmall Spit, with a bit of Bacon and a Sage- 
Leaf between them; then beat up the Y olks of Eggs 
with Salt, Nutmeg, Thyme and Roſemary ſhred ve- 
ry {mall, and grated Manchet; and when they are 
hot at the Fire, baſte them often: In the mean time 
prepare Artichoke-bottoms, boiled, quartered, and 
fry'd, dipp'd in Butter and kept warm, and alſo Mar- 
row dipp'd in Butter and fry'd: Then rub the Diſh 
with a Clove of Garlick, pile up the Fowls in the 
middle of the Diſh upon one another, the roaſted Ma- 
terials round about; then lay the Palates by them- 
ſelves, the Lambs-itones by themſelves, the Cocks- 
combs and Stones by themſelves, the fry'd Martow 
and Artichokes by themſelves, and the Sweetbreads 
by themſelves ; then having prepar'd a Sauce of Claret, 
Gravy, Oyſter Liquor, with a couple of diſſolv'd An- 
chovies, ſweet Butter, Salt, and an Onion lit or 
quartered, giving it a Walm or two over the Fire, 


put in three or four Slices of Orange, pour it on, 


and garniſh it with Oranges and Lemons ſliced. 
47. To flew Ox-Palates, Lips and Noſes. 
Boir them, blanch them, cut them into bits a» 


bout the bigneſs of a Shilling; put them into an 
4 earthen 
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earthen Pipkin with ſtrong Broth and White-wine ; 

add raw Calves-udders, Veal Sweetbreads, Sauſages, 
and Sparrows or Larks, or other ſmall Birds, An- 
chovies or Potatoes boil'd, ſeaſon with Salt, two or 
three whole Cloves, large Mace, ſmall pickled Cu- 
cumbers ; add alſo Marrow, Butter, Grapes, Bar- 
berries or Gooſeberries, and the Volks of hard E ggs. 
Let all theſe ſtew together till tender, then ſerve them 
upon Toaſts of French Bread, and Slices of Lemon; 
you may thicken the Broth with Yolks of Eggs 
ſtrained with Verjuice. 

48. To broil OYSTERS. 

OyeN them, put them on the Fire in their Shells, 
put in ſome Butter, Pepper, a little ſhred Parſley, 
cover them with grated Bread; broil them, and 
brown them with a red-hot Iron; ſerve them up to 
Table in their Shells upon a Diſh. 

49. To broil OxSTERS the Dutch Way. 

OPEN the Oyſters, parboil them in their own Li- 
quor; put them into a Strainer, then put them into 
a Sauce- pan with Butter, Onions flic'd, and a little 
Mace; ſtew them; then put two or three of them into 
one Shell, and broil them ; then put them on Plates, 
fil them with beaten Butter, and ſerve them up. 

50. To dreſs OYSTERS in a Daube. 

LET your Oyſters be open'd ; then ſeaſon them 
with Cives, Baſil and Parſley ſhred ſmall. Put to each 
Oyſter a little White-wine, with Pepper, and a little 
of the ſhred Herbs; then lay the upper Shell over 
them, and broil them on a Gridiron, and hold a red- 
hot Fire-ſhovel over them now and then. When 
they are broil'd enough, take off the upper Shell, and 
ſerve them 2 in the under one. 

. To farce OYSTERS. 

FIRST open phe Oyſters; then blanch them; af- 
terwards mince them ſmall with Cives, Parſley and 
Anchovies, ſeaſon with Salt and Pepper, add to them 
Butter, and the Crumb of a French Roll ſoak'd in 
Cream, the Yolks of twoor three Eggs, ſweet —_ 
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and Nutmeg : Beat all theſe together in a Mortar 
then fill your Scollop-ſhells, or Oyſter-ſhells, with 
it; grate Bread over them, and lay them on a 
Gridiron, or ſet them in an Oven, and ſerve them 
up dry, or with Lemon: juice. 
52. Another Way. 

TAKE a dozen Oyſters blanch'd, Muſhrooms, 
Cives, Parſley, ſavoury Herbs, and ſweet Spices; 
make a Farce of theſe with the Fleſh of an Eel, 
with freſh Butter, ſome Crumb Bread ſoak'd in 
Cream, the raw Yolks of a couple of Eggs, minc'd 
all together and pounded in a Mortar. Lay this 
Farce thin, and put in an Oyſter that has been ra- 
g00'd; the Manner of ragooing you may have elſe- 
where. Then cover your Oyſters with the ſame 
Farce, and lay them over with beaten Egg; then 
pour over them a little Butter melted ; drudge them 
with grated Bread, and ſet them in an Oven till 
they become brown, and ſerve them up. 

53. To fry OYSTERS. 

Oren large Oyſters, and lay them on a Sieve to 
drain; then put them into a Marinade, of the Juice 
of three or four Lemons, a flic'd Onion, Pepper, a 
little Baſil, a Bay-leaf, and five or ſix Cloves. Turn 
the Oyſters often when they lie in this Marinade. 
Then make a Batter with Flour and Water, one 
Egg, and a little Salt. Beat theſe well together, 
melt a Bit of Butter as big as a Walnut, and mix 
it with your Batter : Then take your Oyſters out of 
the Marinade, and dry them well between two Nap- 
kins ; dip the Oyſters in the Batter, and fry them 
in clarify'd Butter made very hot. When they are 
fry'd brown, ſerve them up on a clean Napkin, with 
Parſley fry'd, 54+ Or thus, 

TAKE two Quarts of large Oyſters, parboil 'em 
in their own Liquor; then waſh them in warm Wa- 
ter, dry them, bread them, and flour them; then 
fry them criſp in clarify'd Butter; then lay in the 
Diſh Prawns or Shrimps, butter'd with Gon and 
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ſweet Butter, and lay the fry'd Oyſters about them; 

run them over with beaten Butter, and the Juice of 

Oranges; lay Bay-leaves, and Orange or Lemon 

flic'd, round the Oyſters. 
65. Ur Mas: 

PuT ſome White-wine to the Liquor of a Quart 
of Oyſters, and waſh them well in it; then lay 
them in a Diſh; then add to the Liquor you waſh'd 
them in a little more White- wine, ſome Salt, Pep- 
per, and an Onion minc'd, and ſtrain it to the Oy- 
ſters in the Diſh; then cover the Diſh; ſet them 
over a Stove or Chafing-diſh, and ſtew them till 
they are more than half enough ; then pour them, 
Liquor and all, into a Frying-pan and fry them: 
Then put in a good Piece of Butter, and fry them 
again; in the mean time, let the Yolks of five 

s be beaten up with Vinegar, Nutmeg, and Par- 
fley ſhred ſmall, and put them into the Frying- pan 
to your Oyſters, keeping them continually ftirring : 
When they have had a thorough Walm, pour them 
into a Diſh, and ſerve them up. 

56. OYSTERS grill d. 

BuTTER Scollop-ſhells very well; cut off the 
Fins of your Oyſters, and ſeaſon them lightly with 
Salt, Pepper and Parſley ſhred; lay them into the 
Shells, and pour to them their own Liquor, and cover 
them with grated Bread; let them ſtew half an Hour, 
and brown them with a red-hot Iron, and ſerve them 
up. 57. To haſh OrsTERSs. 

PARBOIL three Pints of Oyſters in their own 
Liquor, mince a Quart of them ſmall, and ſtew them 
in a quarter of a Pint of White-wine Vinegar, and 
an Onion quartered ; two Blades of Mace, grated 
Nutmeg, Cheſnuts ſlic'd, and Piſtaches; add to them 
Salt, Pepper, half a Pound of ſweet Butter, and a 
Faggot of ſavoury Herbs, let theſe ſtew together 
over a gentle Fire, and ſeaſon the Pint of Oyſters 
you left, with Salt, Pepper and Nutmeg, and fry 
themin Batter made of Flour, Cream and Eggs; put 

in 
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in a little Spinage to make it green, and ſerve them 
up with Lemon-juicez garniſh with flic'd Oranges 
and Olives. 58. Another Way. 

TAKE three Pints of large Oyſters, parboil them, 
and preſerve their Liquor; then mince a Quart of 
them very fine, and ſtew them in a Napkin with ſome 
of the Oyſter Liquor; a quartern and half of 
White-wine, an Onion, grated Nutmeg, and large 
Mace, two Spoonfuls of White-wine Vinegar, three 
Ounces of Butter, ſome Piſtaches and Cheſnuts, 
ſome Salt, Pepper, and a Faggot of ſweet Herbs 
let all theſe ſtew together over a gentle Fire for 
half an Hour. Then ſeaſon the other Pint of Oy- 
ſters with Salt, Pepper and Nutmeg; dip them in 
Batter made of Flour, Eggs, Salt and Cream; (the 
one half of the Batter being made green with the 
Juice of Spinage, and ſweet Herbs ſhred ſmall) and 
fry them in clarify'd Butter : Then ſet them by, 
and keep them warm : Cut Sippets, ſteep them with 
ſome Gravy of the Haſh, or Oyſter-Liquor and 
White-wine boil'd together : Lay the Sippets in a 
Diſh, and the Haſh upon them, and the fry'd Oy- 
ſters upon the Haſh, with the Piſtaches and Cheſ- 
nuts : Then beat up a Sauce-of Butter, White-wine, 

uice of Oranges or Lemons, and the Yolk of an 

g; and pour this Sauce over the Haſh; lay on 
Slices of Lemon, and Lemon-peel. Garniſh the Di 
with fry'd Oyſters, carv'd Lemons, Cheſnuts, Pi- 
and grated Bread dry'd and ſearſed. 

| 59. To make OysSTER Loaves. 

TAKE ſeveral French Rolls, cut Holes on the 
Top, about the Bigneſs of a Half-Crown,; ſcoop 
out all the Crumb, but do not break the Cruſt. Stew 
Oyſters in their own Liquor, with a little White- 
wine, Salt, crack'd Pepper, Nutmeg, and a Blade or 
two of Mace: Scum them, and thicken the Liquor 
with a Bit of Butter roll'd up in Flour : Then fill 
up the Rolls with theſe, and lay on the Pieces you 
ent out; dip them into ſcalding Milk or Cream; 

put 
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put them into a Mazarene-diſh ; pour melted But. 
ter over them; and ſet them in an Oven moderately 
hot, till they are criſp, and ſerve them up. 

60. To pickle OySTERs, 

TAxk the largeſt Oyſters, waſh them well in their 
on Liquor, drain them in a Sieve; ſtrain the Li- 
quor, put them into a Sauce- pan, and for every Quart 
of Oyſters, put in a Spoonful of Salt, a Race of 
Ginger, three Blades of - Mace, half a Nutmeg cut 
in three Pieces, twelve Corns of white Pepper, and 
twelve whole Cloves; ſet them on the Fire, and 
let them ſimmer gently for ſeven or eight Minutes, 
and give them a turn before they are quite enough ; 
put in two Spoonfuls of White-wine Vinegar, let 
them have a Walm or two, take them off the Fire, put 
them up into earthen Pots, and ſtop them up cloſe 
for Uſe. 61. Another Way. 

TAKE a hundred of large Oyſters, pour the Li- 
quor into a Porringer, cut off the Beards, put them 
in their own Liquor, let them boil for half an Hour 
over a gentle Fire, ſcum them clean; then take 
them off the Fire, take out the Oyſters, and alſo 
a Pint of the Liquor while it is hot, put to it a 
quarter of an Ounce of Cloves, and better then a 
quarter of an Ounce of Mace; then ſet the Liquor 
over the Fire till it boils; then put the Liquor to 
the Oyſters, and ſtir up the Spice well among the 
Oyfters; then add half a Spoonful of Salt, and 
almoſt half a Pint of White-wine Vinegar, and half 
a quarter of an Ounce of whole Pepper ; then ſet 
them by till they are cold ; then put your Oyſters 
into the Veſſel you deſign to keep them in; then fill 
the Barrel up with Liquor, and ftop them up cloſe. 

62. To make an OvSTER Pye. 

TAxt a Quart of Oyſters, open them, take off 
their Tails, drain them from their Liquor; then 
take a good Handful of Flour, work it with a quar- 
ter of a Pound of Butter and a Spoonful or two of 
Water; then part it in two, and roll out each half, 

as if it were for a Tart; lay one half of your Paſte 
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in a Mazarene Diſh or a Paſty-pan, then mix a 
quarter of a Pound of Butter with two Spoonfuls 
of grated Bread, an Anchovy and ſome Parſley 
minc'd, ſeaſon it with a little beaten Pepper and 
ſcrap'd Nutmeg ; lay half of your mix'd Butter, An- 
chovy and Parſley in the Bottom of your Pye; 
then lay on your Oyſters, but not more than two or 
three thick; then lay the reſt of your Butter, Parſley 
and Anchovy on the Top, and lay on a Slice or two 
of Lemon; then wet it about with ſome of the Li- 
quor of your Oyſters, ſtrew a little beaten Pepper and 
Nutmeg over your Oyſters, and put in two Spoonfuls 
of their Liquor; then turn it up as you do a Tart, 
and turn the Edge of your Paſte an Inch high : Bake 
it, then cut up the Lid, and ſqueeze in a Lemon; 
ſhake it together, cut your Lid in Pieces and lay 
round it; ſerve it for a firſt Courſe. | 
63. Another Way. 

PARBOIL very large Oyſters, then ſeaſon them 
with Salt, beaten Pepper, Nutmeg, Cloves and 
Mace, mince a couple of Onions, Winter-ſavoury, 
Thyme and Parſley very ſmall ; mix theſe with gra- 
ted Bread, and all with your Oyſters; put them in- 
to your Pye with Cheſnuts boil'd and blanch'd, the 
Yolks of hard Eggs cut in halves, and Potatoes 
boil'd and peel'd; lay over them Marrow, Slices of 
Lemon, Butter, ſome Blades of Mace, and cloſe up 
your Pye, bake it in a gentle Oven; when it is 
done, pour in Oyſter- liquor, White-wine, the Yolks 
of a couple of Eggs and drawn Butter; ſhake it 
well together, ſet it into the Oven again for a lit- 
tle while, and ſerve it up. | 

64. To make 4 Ragoo of OYSTERS for Fleſh Days. 

HAVING open'd your Oyſters, put them into a 
Pipkin with their own Liquor, give them a Walm 
or two over the Fire, to blanch them, and lay them 
in a Diſh, having cleans'd them; toſs up ſome Muſh- 
rooms and Truffles in a Sauce-pan with a little melt- 
ed Bacon; put to them ſome Gravy, let them ſim- 
mer a while, and thicken it with a Cullis of Veal 
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and Ham; put your Oyſters to them, ſet them on 


the Fire, give them a Warm, but let them not 
bail, ſerve them up in Plates and little Diſhes, 
65. To make à Ragoo of OvSTERs for Fiſh Days: 

WHEN your Oyſters are open'd, blanch'd, and 
cleans'd vs above in the former Receipt, and you 
have toſs'd up Muſhrooms and Truffles in freſh But- 
ter, ſimmer them in Fiſh Broth inſtead of Gravy, 
thicken it with 2 meagre Cullis, put in your Oyſters, 
give them a Heat, and ſerve them up in little Diſhes. 

66. To roaſt OySTERS. 

TAXE the largeſt Oyſters, parboil them in their 
own Liquor, wath them in warm Water ; dry them 
with a Cloth, then lard them with fine Lard, ſpit 
them on Skewers, ſtrew over them Pepper, Cloves 
and Nutmeg beaten fine, tie the Skewers to a Spit, 
and ſo roaſt them; baſte them with Anchovy Sauce, 
and ſome of their own Liquor; when they are roaſt- 
ed, dradge them with grated Bread, diſh them with 
Gravy, blowing off the Fat; then add juice of O- 
ranges or Lemons. 

67. Another Way. 
Pax BOL large Oyſters, clean them well, dry 


them, ſeaſon Lardons with Pepper, Cloves and Nut- 


meg beaten fine, and lard your Oyſters with them : 
Then ſpit them on wooden Spits, and tie them on 
to another Spit, and roaſt them; make Anchovy 
Sauce with ſome of their own Liquor, and baſte 
them with it; and let them drip into the fame Diſh 
in which the Sauce is. When they are roaſted e- 
nough, bread them with grated Cruſt, and, when they 
are brown, blow the Fat from the Sauce wherewith 
you baſted them, diſh them, put this Sauce to them, 
{queeze Lemon juice into them, and ſerve them up. 
68. To ſouce OYSTERS. 

TAKE two Quarts of large Oyſters, parboil them 
in their own Liquor, putthem into a Colander, fave 
the Liquor, then waſh them in warm Water; then 


make a Pickle for them with half a Pint of White- 
wine 
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wine, and half a Pint of Wine-vinegar put into a 
Pipkin with Salt, whole Pepper, Ginger and Nutmeg 
flic'd, a couple of Cloves, and a Blade or two of Mace; 
give it four or hve Walms ; then put in your Oyſters 
with a Lemon flic'd and ſome Lemon-peel : Cover the 
Pipkin cloſe. Theſe are to be eaten either hot or cold. 
£9. To flew OYSTERS. 

PuT a Quart of large Oyſters into a Pipkin, with 
a Pint of White-wine, and a little of the Oyſter 
Liquor, a couple of Shalots, a couple of Anchovies, 
a little Thyme, and ſome Blades of Mace; ftew 
them gently for near a quarter of an Hour ; thicken 
the Liquor with a little Flour, and, when they are 
enough, put in about half a Pound of Butter, ſhake 
them well together, lay them on Sippets: Garniſh 
the Diſh with Slices of Lemon and Barberries, and 
ſerve them up. 

70. To flew OYSTERS the French Way. 

PARBOIL a Quart of Oyſters in their own Liquor, 
waſh them in warm Water, beard them, and pur 
them into a Pipkin, with a little of their own Li- 
quor, White-wine, Salt, Pepper, and a whole Onion, 
and let them ſtew till they are half enough; then 
put them, Liquor and all, into a Frying-pan, and fry 
them a little z then put in a Lump of freſh Butter, 
and fry them a little longer ; then take the Yolks of 
four Eggs diffoly'd in Vinegar, with minc'd Par- 
ſley, and grated Nutmeg; put theſe into the Fry- 
ing-pan to the Oyſters, ſhake them, let them have 
a Walm or two, and ſerve them up. 
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t. To make PANADO. 
ET on a Quart of Spring-water in a Skillet, let 
it boil ſome time over the Fire, cut a Penny 


white Loaf into Slices, as thin as a Wafer, lay them 
on 


PA ' 
on a Diſh ſet over a Chafing-diſh of Coals ; put your 
Water into it, with ſome large Mace, and a quarter 
of a Pound of Currans clean pick'd and waſh'd let ic 
ſtew till it is thick enough; then, having diſſolv'd 
fine Sugar in Roſe-water, ſweeten it to your Palate, 

2. Another Way. 

SET a Skillet on the Fire with fair Water, grate 
Bread or Cakes, and put into it, put in Mace and 
Cinnamon whole, with good ſtore of Currans; when 
it is boil'd pretty thick, put in ſome Canary or 
White-wine, beat ſome Yolks of Eggs, ſtrain them, 
ſueeten them with Sugar, and put them in. 

3- To make PANCAKES. 

TAKE a dozen Eggs, leave out ſix of the Whites, 
beat them well with Flour, Ale, a little Yeaſt, Ca- 
nary, Salt, and beaten Spice; let your Batter be 
indifferently thick, let it ftand ſome time to riſe, 
then fry them with ſweet Butter or Lard, ſerve them 
with Sugar and the Juice of Orange. 

4. Or thus. 
TAKE a Pound of clarified Butter, half a Pound 
of Flour, a Pint and half of Cream, four Eggs, a 
large Nutmeg | beaten, and half a Spoonful of Salt; 
ſtrain the Nutmeg with the Cream, Salt and Flour; 
then make your Batter, fry them with Lard, and 
ſeryc them up with fine Sugar. 
5. Another Way without Butter or Lard. 

Take a Quart of Cream and twelve Eggs, beat em 
well together ; add a couple of Nutmegs grated, ſome 
beaten Mace; and half a Pound of Sugar; then add 
as much Flour as will make it a Batter, neither too 
thick nor too thin. Heat your Frying-pan pretty 
hot, wipe it clean, put in your Batter and fry it. 

6. To make PANCAKES criſp. 

MAKE them in a ſmall Frying-pan, no bigger than 
a Saucer, then boil them in Lard, it will make them 
criſp, look yellow as Gold, and eat very well. 
| J. To make farced PAINS. 


MAKE a Ragoo of Veal Sweetbreads, Artichoke- 
; | Bottoms, 


ſweet 
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Bottoms, Truffles, and Gammon, with a white thick- 
kening Liquor of roaſt Veal. Take a French Loaf, 
cut out the Crum, toaſt it as directed in the fol- 
lowing Receipt of Pains; ſoak it well for a quarter 
of an Hour in good Broth, put in your Ragoo; 
ſerve it up with Mutton-gravy, and a little thicken- 
ing Liquor of Lemon-juice. | 
8. To make Gammon PAIN. 

TAKE ſmall Slices of raw Gammon, beat them 
well, toſs them up in a Stew-pan with a little Lard; 
then ſet them over a Chafing-diſh, and, with a lit- 
tle Flour, bring them to a brown Colour with a 
Spoon; when they are brought to a Colour, put to 
them ſome good Gravy, a Bunch of Cives and 
ſweet Herbs, a few Cloves, a Clove of Garlick, ſome 
Slices of Lemon, Cruſts of Bread, and a little Vi- 
negar. If your Slices of Gammon, when dreſs'd, 
are not ſufficiently thicken'd, add a little Bread Cul- 
lis; then take a French Loaf, cut it through the 
middle, ſo as to keep both the upper and under 
Cruſts whole ; cut out all the Crumb, and toaſt the 
Cruſts before the Fire, or ſet them in an Oven, to 
bring them to a brown Colour. When this is done, 
join the two Cruſts together; put them in a Diſh, 
ſoak them a little with the Sauce, then put your 
Ragoo into it with the Sauce. Garniſh with Capons 
Livers dreſs'd ina Veal Caul, and ſerve it up among 
the Inter- meſſes. 

9. To make PAR TRIDGR Pains. 

TAKE roaſted Partridges, and the Fleſh of a Pul- 
let or Capon, ſome parboil'd Bacon, tried Suet, Muſh- 
rooms, and Morils chopp'd ; alſo Artichoke-bot- 
toms, Truffles, a Clove of Garlick and ſweet Herbs, 
all ſeaſoned. and cut ſmall; and add the Crumb of 
a Loaf ſoak d in Gravy, and ſome Yolks of Eggs to 
bind it. Then make your Pains upon Paper of a 
round Figure, and, of the thickneſs of an Egg, at a 
proper Diftance one from another. Dip the Point of 
your Knife in beaten Eggs, = order to ſhape on, 
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and bread them neatly, and ſerve it up for a Side- 
diſh. Theſe will ſerye to garniſh the large Side-diſhes. 

10. To dreſs PARTRIDGES a la Braiſe. 

PULL and draw your Partridges, truſs their Legs 
into their Bodies, parboil them, and lard them with 
large Lardons of Bacon, ſeaſon' d with Salt, Pepper, 
Spices, ſweet Herbs, Cives and Parſley ſhred. Take 
a Copper Stew-pan with a Cover, lay Bards of Ba- 
con over the Bottom of it, lay thin Slices of Beef 
upon them, lay upon your Beef Slices of Carots and 

ions, and ſtrew over them ſhred Parſley; ſeaſon 
with Salt, Pepper, Spices and ſweet Herbs; then lay 
in the Partridges with the Breaſts downwards; then 
ſealon them above as you did underneath, and then 
lay over them Slices of Beef, and upon them Slices 
of Bacon; cover your Stew-pan, and let them ſtew 
with Fire over and under them. While they are 
ſtewing, make a Ragoo of of Cocks-combs, fat Li- 
vers, Veal Sweetbreads, Truffles, Muſhrooms, Ar- 
tichoke-bottoms, and Aſparagus- tops, toſs'd up in 
a Sauce-pan with a little melted Bacon, leaving out 
the Muſhrooms and Aſparagus- tops, moiſten them 
with Gravy, and let them ftand over the Fire to 
firmer in it for half an Hour; then skim off the 
Fat clean; and having blanch'd your Artichoke- 
bottoms and Aſparagus- tops, put them into the 
Sauce-pan, and thicken it with a Cullis of Veal and 
Ham. When your Partridges are ſtew'd enough, 
take them up, drain them, and put them into your 
Ragoo. Diſh them handſomely, pour the Ragoo up- 
on them and ſerve them up for the firſt Courſe. 

You may alſo ſerve them up with a haſh'd Sauce, 
or a Ragoo of Cucumbers; the Way of making 
which you will find under Cucumbers. 

11. To dreſs PARTRIDGES a Biberot. 

RoasT your Partridges, take the Meat of their 
Breaſts, and if that is not enough, take the Breafts 
of fat Pullets roaſted; then flour a Board well, and 
mince it, Pound the Carcaſes m a Mortar, — 
| W 
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ſtew them with Gravy z ſtrain them through a Sieve 
then put them into a Pipkin with your minc'd Meat, 
let it ſew over a gentle Fire, but ſee that it does 
not ſtick to the Bottom; then put in a Spoonful of 
Gammon- Eſſence ; take care not to let it be either 
too thin or too fat. When it is enough, dith it on 
Plates, and ſerve it up to Table hot, to be eaten 
with a Spoon. 

You may ſtrew over it Chippings of Bread grated 
fine, and brown it with a red-hot Iron; then yon 
may eat it with a Fork. 

12. 4 Cullis of PARTRIDGES. 

TAKE a Brace of Partridges, bard them, roaſt 
them, then pound them in a Mortar; then toſs up 
raw Truffles and Muſhrooms in a Sauce-pan, with 
melted Bacon, ſweet Herbs, Marjoram, ſweet Baſil, 
Cives, Sc. then put in your pounded Partridges, 
with four or five Spoonfuls of Veal Gravy; when it 
has fimmer'd a while over a ſlack Fire, ftrain it 
through a Sieve for Uſe. 

13. A Cullis of PARTRIDGES for brown Soops, or 
Sauces. 

HAv1NG- barded, roaſted, and pounded a Brace 
of Partridges, as before directed; cut a Piece of 
Ham and two Pounds of à Filet of Veal into thin 
Slices, and garniſh the Bottom of a Stew-pan with 
them, and Carots and Onions ſliced ; ſet theſe over 
a Stove to ſweat; when they begin to ſtick, drudge 
them with a little Flour, and move them: Put in 
a little Gravy and Broth in equal quantities to moi- 


Ren them; ſeaſon it with four or five Cloves 


add 
ſweet Baſil, Parſley, a whole Leek; ſome Truf⸗ 
fles and Muſhrooms, and a few Cruſts of Bread : 
Set them all a ſimmering. together over a gentle 
Fire for three quarters of an Hour; then put im the 


pounded Partridges, and having mixed them well ta- 


gether,” let them ſimmer for a quarter of an Hour 
longer. Then ſtrain them for Uſe. 
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RoasT Partridges, till they are three quar- 
ters enough; then carve them up; then fry them 
with an Onion chopp'd ſmall; put to them half a 
Pint of Gravy, two or three Anchovies, the Yolks 
of a couple of Eggs beaten with White-wine, grat- 
ed Bread and drawn Butter; boil them till they 
come to a Thickneſs, diſh them, and ſerve them up. 

15. To dreſs PAR TRIDGES with faveet Herbs. 

RaisF the Skin of the Partridges from their 
Breaſts with your Finger: Then mince ſweet Herbs 
and Parſley, fine ſcrap'd Bacon, ſeaſon'd with Salt 
and Pepper, ſtuff this in between the Skins and 
Breaſts of the Partridges; then bard them with Ba- 
con all round, ſpit them, and lay them down at the 
Fire to roaſt ; when they are enough, take off the 
Bards, diſh them handſomely, pour on them ſome 
Effence of Ham, or Cullis, and ſerve them up to 
the Table hot for the firſt Courſe. 

16. To make a Haſh of PARTRIDGES. 

TAKE a dozen of Partridges, roaſt them, ſet them 
by till they are cold. Then mince them very ſmall, 
the Brawns or Wings, and leave the- Rumps and 
Legs whole; then put to them in a Sauce-pan, or 
Pipkin, ſome ſtrong Mutton-broth, or ſome Mut- 
ton-gravy, with Salt, Cheſnuts, Piſtaches, a large 
Onion, and a grated Nutmeg. Stew the Legs and 
Rumps in another Pipkin by themſelves, in ſtrong 
Broth ; then chip a Six- penny French Loaf in the 
Bottom of a Diſh, ſteep the Bread with Mutton- 
gravy, or good Mutton-broth, and pour your Haſh 
upon the Bread; lay the Rumps and Legs upon 
the Haſh, with fry'd Oyſters, Cheinuts, Piſta- 
ches, flic'd Lemon, and Lemon-peel, the Yolks 
of Eggs, ſtrain'd with beaten Butter, and the — 
of Orange, pour'd over it all. Garniſh your Diſh 
with cary'd Lemons and Oranges, Cheſhuts, Piſtaches 
and Oyſters ſry c. 4 098 Lf; » 
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17. To dreſs PARTRIDGES he Spaniſh Way. 

Fi Rs T, parboil your Partridges; then bard and 
roaſt them; when they are roaſted, pound one of 
your Partridges, and the Livers of them all, in a 
Mortar, with ſome Pieces of Truffles: Then take 
half a Spoonful of Veal-gravy, half a Spoonful of 
Eſſence of Ham, mix theſe with your pounded Par- 
tridges, and ſet it over a gentle Fire, let it ſimmer, 
but not boil; when it has ſimmer'd a while, ſtrain 
it through a Sieve; then put a quarter of a Pint of 
red Wine into a Sauce- pan, a Rocambole or two, and 
two or three Slices of Onion; boil theſe till the 
Wine is half conſum'd; then ſtrain it through a Sieve: 
Then cut up your Partridges, put them into a Stew- 
pan, or Sauce-pan, with Wine and Cullis, and two 
or three Spoonfuls of Sallad Oil; ſet this over hot 
Embers, let it ſimmer, but not boil. When it is 
enough, diſh your Partridges in a handſome manner. 
ſqueeze in two or three Sevi Oranges; pour the Sauce 
over them, and ſerve them hot for a fir Courſe. 

18. To dreſs PARTRIDGES a VEftottade. 

RoOAs r your Pactridges, take off their Skins, and 
cut them into Slices. Then put Muihrooms into 
a Sauce- pan, toſs them up with melted Bacon: Put to 
them a little Veal-gravy, let them ſimmer over a gen- 
tle Fire, skim off the Fat, and thicken them with a 
Cullis of Veal and Ham; put your Partridges into 
this Ragoo, and give them a Heat; ſeaſon all with 
Salt, and Pepper, and ſerve them up for an Outwork. 
19. To dreſs PARTRIDGES with a Ragoo of Muſh- 

| | rooms. 

SHRED a couple of Muſhrooms with ſome Parſley, 
ſcrape Bacon, mix with your Muſhrooms; ſeaſon 
wit Salt, and Pepper; raile the Skin from the Breaſt 
of your Partridges, and farce their Breaſts with the 
Muſhrooms, c. ſpit them, bard them on the Backs 
and Breaſts with Bards of Bacon, and lay them at 
the Fire to roaſt. While they are doing, cut Muſh- 
rooms into Slices, toſs them up in a Sauce-pan, moi- 
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ſten them with Eſſence of Ham, and Veal-gravy. 
When the Partridges are enough, take off the Bards, 
diſh them handſomely, pour on them your Ragoo of 
Muſhrooms, and ſerve them up to Table for a firſt 


Courſe. 
| 20. To roaſt PARTRIDGES. 

DRAW your Partridges, truſs them; then roaſt 
them, but not too dry; then ſauce them with Salt, 
Water, grated Bread, and a whole Onion boil'd to- 
gether : When it is boil'd, take out the Onion, and 
put in minced Lemon in its ſtead ; put in alſo a Piece 
of Butter; diſh your Partridges, and ſerve them up 
with this Sauce. 

21. To flew PARTRIDGES.. 

TAKE half a dozen Partridges, parboil them; 
then cut them into little Pieces, ſeparating the Joint- 
bones one from the other, cut the Meat into as large 
Slices as you can, but do not cut it clear off from the 
Bones; put both Meat and Bones (except the Breaſt- 
bones) into a Pipkin, with ſome of the Liquor where- 
in they were ſtew'd, ſeaſon it with Salt and Pepper, 
ſet it on the Fire to ſtew, afterwards put in a little 
ſweet Oil. When it is near enough, ſqueeze in the 
Juice of a Lemon. Pourall out intoalarge Diſh, and 
ſerve it up hot. 

22. To make @a PARTRIDGE Pye. 

MiNCE the Fleſh of half a dozen Partridges 
ſmall, with as much Beef Marrow as their Fleſh 
weighs; mince alſo two Ounces of green Citron and 
Orangeado very ſmall; mix theſe with your Meat, 
ſeaſon with a little Salt, alſo Nutmeg, Cloves and 
Mace; ſweeten with Sugar to your Palate. Bake 
theſe in Puff-paſte; when it comes out of the Oven, 
open your Pye, and having put a Grain of Musk, 
or Amber bruis d, into the Juice of three or four 
Oranges, and a Spoonful of Roſe-water, pour them 
into your Pye, ſtir the Meat and lay on the Lid, 
and ſerve it up to Table hot. 
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23. Another Way. 

TAKE four Partridges, draw them, lay by the Li- 
vers, truls them, and beat them on the Back with a 
Rolling-pin; lard them with large Lardons of Ba- 
con, and Gammon; ſeaſon them with Salt and Pep- 
per, and ſlit them through the Back. In the mean 
time, make a Farce of a tender Piece of Veal, a 
little Marrow, ſome raw Bacon, a few Muſhrooms 
and I ruffles chopp'd, ſome Veal-Suet, Parſley, and 
ſweet Herbs ſhred; bind theſe with the Yolk of an 
Egg, and ſtuff the Bodies of your Partridges with 
it: Then pound the Livers of your Partridges with 
ſome Bacon, ſeaſon them with beaten Spice; then® 
make ſome Paſte with Flour, freſh Butter, Salt, and 
an Egg ; roll out two Pieces, lay one of them on but- 
ter d Paper, and ſpread upon it ſome Lard pounded 
in a Mortar; then ſeaſon your Partridges, having 
broken their Backs, and lay them in your Paſte; then 
add ſome Muſhrooms and Truffles, with a Bay-leaf, 
covering all with thin Slices of Bacon. . Then lay on 
your other Sheet of Paſte for the Lid, cloſe up the 

Sides, waſh your Pye over, and ſet it in the Oven; 
when it comes out, pull the Paper off the Bottom; and 
having ready a good Cullis of Partridges, Sweetbreads 
Muſhrooms and Truffles, cut up your Pye, take 
off the Slices of Bacon, skim off the Fat, and ſqueeze 
in the Juice of a Lemon; pour your Cullis into the 


Pye hot; then lay on the Lid, and ſerve it up to Ta- 


ble for a Side-diſh. 

After the ſame Manner you may bake Woodcocks, 
Larks, Chickens, Pidgeons, Thruſhes, Quails, &c. 
24. To make PASTE. 

TAKE half a Peck of Flour, a little cold Cream 
and five Eggs, work them well together, break in two 
Pound of Butter, but not too ſmall, and it will be a 
very fine Cruſt; put either Fruit, Meat, or what 
elſe you pleaſe in. ' 
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25- To make cool Butter PASTE for Patty-Pans or 
Patties, 

TAKE half a Peck of Flour, two Pound and an 
halfof Butter, the Whites of three Eggs, and work 
them well together with a little cold Spring Water. 

26. PASTE for crackling Cruſt. 

BLANCH four Handfuls of Almonds, and throw 
into Water, then wipe them dry, and pound them in 
a Mortar, moiſtening them frequently with Orange- 
flower Water, and the White of an Egg, to prevent 
their oiling : When they are well pounded, paſs them 
through a Sieve to clear them from all the F or 
Clods; when you have thus prepar'd your Almond- 
paſte, ſpread it on a Diſh till it becomes very pliable, 
let it ſtand for a while, then roll out a Piece for the 
under Cruſt, dry it in an Oven upon a Pye-Pan, while 
other a, Bit ning are making, as Knots, Cyphers, 
and other Devices for the garniſhing of your Pye. 

| 27. To make Cuſtard PASTE. 

MAKE your Paſte of boiling Water and Butter, 
or you may put Sugar to it, which will add to the 
Stiffneſs of it; and thus likewiſe for all Paſtes for 
Cuts and Orangeado Tarts. 

28. To make Royal PASTE. 

TAKE ſix Pound of fine Flour, and three quar- 
ters of a Pound of fine ſifted Sugar, an Ounce of 
Cloves, Mace and Cinnamon beaten; break three 
Pound of Butter into bits, and rub it into your Flour; 

put in fix Eggs, whip up their Whites to Snow, 
make it into a ſtiff Paſte with a little Cream and 
Sherry mix d. ä 

29. Another Way. 

TAKE half a Peck of Flour, two Pound of Su- 
gar, two Quarts of Almond Milk, three Pound of 
Butter, and a little Saffron, work all together up cold 
with. Roſe-water, half a dozen Eggs, ſome beaten 
Cinnamon and two Grains of Ambergreeſe and 
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5 30. To make Puff PASTE. 

TAKE fix Handfuls of Flour well dry'd, put to it 
the Whites of four Eggs, and half a Pound of But- 
ter, wet it with cold Water; then roll the Paſte a- 
broad, and ſtick on half a Pound of Butter in little 
Bits all over it; then fold it up again and flour it, 
then roll it out again, and ftick on another half Pound 
of Butter, and do the fame till you have roll'd in 
three half Pounds; butter the Brims of your Diſh, 
lay the Paſte upon it, and ſet it into the Oven pres» 


ſently, and let it bake for an Hour. 


31. To make white Puff PASTE. 

TAKE two Pound of fine Flour, and the Whites 
of ſix Eggs beaten up, and make it into Balls with 
cold Water, roll into it two Pound of Butter at five 
or ſix times rolling. If it be in the Winter-time, 
beat your. Butter to make it work; but if it be in 
Summer-time, keep it as cool as you can. 

32. To make Puff PASTE for flaking. 

TAKE four Quarts of Flour, eight Eggs, beat 
them to Snow, then make it into Paſte with cold Wa- 
ter, and then roll in three Pound of Butter at four 
or five times. 

33. A particular kind of Puff PASTE. 

MAKXE your Paſte with Flour, Water, Salt, and 
the Yolk of an Egg, knead it well together till it 
becomes pliable; then roll it out of a convenient 
Length and Thickneſs ; then cover it with as much 
ſweet Butter as your Paſte weighs, and fold it toge- 
ther, that the Butter may be in the middle; then 
let it be roll'd again; and do thus for five or fix 
times, allowing to three Pound of Flour two Pound 
and half of Butter. | 

This Paſte is proper for Pan-pies that are ſet on 
the Table without a Deſert or Banquet of Sweet» 


meats. 
| 34+ To make PASTyY Cruſt. 
TAKXE a quarter of a Peck of dry'd Floyr, rub a 
Pound of Butter well into it, then put to it hong 
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Pint of Milk, a quarter of a Pint of Brandy, and à 
Spoonful and half of Ale-Yeaſtz mix theſe all well 
together, and pour it into your Flour, and, it it be not 
wer enough, add more Milk; break and beat it with a 
Rolling-pin, but donot knead it; make it very light, 
and take care it does not curdle, which you may pre- 
vent by mingling a little and a little at a time. 
35- To make PASTILS white, 
DissoL v Gum-dragant in Water in an earthen 
Pan, an Ounce will be enough for four Pound of Su- 
gar, put into it the Juice of three or four Lemons, 
and the Zeſts or Chips that were made of them. In 
two or three Days time the Gum will be diſſolved, 
by ſtirring of it now and then with a Spoon; then 
train it through a Linnen Cloth, and pour it into a 
Mortar; then put in a Handful of double-refin'd Su- 
gar, finely fifted, and beat it well into your Liquor ; 
then add another Handful, continuing to beat and 
temper it together well, till you have a very white 
and pliable Paſte; then make your Paſtils of a round 
or long Figure or any Shape you pleaſe, and you may 
make Impreſſions upon them with Seals or Cyphers, 
then dry them in a Stove. 
36. To candy PEACHES, 

SLIT your Peaches on the Side to the Stones, lay 
them one by one, cover them with double-refin'd Su- 
gar, bake chem in a gentle Oven, and, when you 
take chem out, lay them on a Glaſs Plate, dry them 
in an Oven till they are thoroughly dry, which will 
be in three, four, or five Days, and they will be 
ſafficiently candied. 

37. To make a Compoſi of PEACHES. 

WHEN the Peaches are full ripe you muſt roaſt 
them, becauſe this fort ot Fruit is too ſoft; you muſt 
neatly pare them, ſtone them, and lay them in Quar- 
ters upon a filver Diſh with Sugar, and, if you pleaſe, 
with candied Lemon chopp'd ſmall; then bake them 
in an Oven, dreſs them, firew them well with Pagers 
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and paſs a hot Fire · ſnovel over them, to give them 
a fine Colour. | 
38. To make Paſte of green PEACHES. 
Your Peaches muſt be prepar'd and cleans'd, ac- 
cording as is directed in the firſt Article of preferv- 
ing green Peaches; then they muſt be made into a 


Marmalade, by boiling till they become very ſoſt; 


and, when they are drain'd, you muſt paſs them 
through a Sieve z then dry this Paſte over the Fire, 
carefully ſtirring it, and turning it on all Sides with a 
Spatula, that no Moiſture may be left, and till it be- 


gins to ſtick to the Pan: In the mean time you muſt 


boil Sugar till it becomes crack'd; put to your Mar- 
malade an equal Weight of this Sugar, and temper 
them well together; ſet all to ſimmer together for a 


while; then take your Marmalade up in a Spoon, and 
dreſs it upon Slates, or in Moulds to be dry'd in a 


Stove with a good Fire; the next Day turn your 


Paſte ; when it is ſufficiently dry'd, put it up in Boxes 


for Uſe. 
39. To preſerve ripe PEACHES. 
Your Peaches ought not to be thorough ripe, but 
ought to be taken when they are half turn d; pare 
them nicely, flit them, ſtone them, and ſcald them 


in Water; as they riſe upon the Lop of the Water, 


take them out, and turn them into other Water to 
cool, then drain them, and put them into Sugar, as 
it runs from the ſtraining Bag, and boil them, con- 


tinually taking off the Scum till no more Scum will 
riſe ; then let them ſtand till next Day, lay them a 


draining till you boil the Sugar to its ſmooth Quality, 
augmenting it with Sugar; then put in your Peaches 
again, let them have a Boiling, then take them off 
the Firez then on the third Day take them out and 
drain them, and in the mean time, boil up the Sugar 
to its pearled Quality; then ſlip in your Peaches, 
adding fome pearled Sugar; give them. a covered 
Boiling ; then ſet them in the Stove all Night, the 
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them all over with Sugar on every fide, and dry them; 
turn them, and, every time you turn them, ftrew 
Sugar over them. 

40. To preſerve green PEACHES. 

SET a large Pan over the Fire with freſh Water 
and new Aſhes to make a Lye; ſcum off all the 
Coals that riſe on the Top; when the Lye has boil'd 
for ſome time, and you perceive by the Taſte that it 
is become ſweet and oily, take it off the Fire, and 
let it ſtand a while to ſettle; take all the clear Li- 
quor, ſet it on the Fire again, and, as ſoon as it be- 
gins to boil, put three or four Peaches into it; if you 
ſee it cleanſes them, put in the reſt, and keep them 
from boiling, by ſtirring it often with the Handle of 
a Skimmer; when the Peaches are ſufficiently ſcald- 
ed, take them out, ſhake them ina Cloth, and wath 
them in fair Water; then run them through the mid- 
dle with a Knitting-needle; then throw them into 
other fair Water, to cauſe them to recover their green 


Colour; then put them into other Water, and boil . 


them over a quick Fire, often taking ſome out, and 
trying them by pricking them with a Pin; if they 
ſtick to the Pin, it is a Sign that they are not enough, 
but, if they ſlip off from it, they are, and muſt be 
taken out, and put into cold Water; then drain them, 
and make them green again by putting them in other 
Water; ſet them over a gentle Fire, with fine Su- 
gar, putting in two Ladlefuls of clarify'd Sugar for 
one of Water; when it is heated, flip in your Peaches, 
and give them ſome Boilings,carefully ſcumming them; 
che next Day boil the Syrup to its ſmooth Quality, 
put in your Peaches, make them fimmer for a while, 
and leave them till the third Day; then boil the Sy- 
rup very ſmooth, augmenting its Quantity with Su- 


gar, then flip in your Peaches, and give them a Boil- 


ing; when they have thoroughly 1mbib'd the Sugar, 
boil the Sugar to its pearl'd Quality, increafing it 


with Sugar of the fame Quality; then flip; in the 


Peaches, and give chem a cover'd Boiling; * 
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the Pan off the Fire, ſcum it well ; ſet them all Night in 
the Stove to dry up all their Moiſture ; the next Day 
dreſs them on Slates, Tiles, (9c. ftrew them with 
Sugar, and dry them in the Stove. 
41. To make Syrup of PEACH Bloſſoms. 
INFUSE Peach Bloſſoms in hot Water, as much 
as will handſomely cover them, let them ſtand in Bal- 


neo, or in Sand, for twenty-four Hours, cover'd cloſe ; 


then ſtrain out the Flowers from the Liquor, and 
put in as many freſh Flowers; let them ſtand 
to infuſe, as before; then ftrain them out, and to 
the Liquor put freſh Peach Flowers the third time, 
and, if you pleaſe, a fourth time; then, to every 
Pound of your Infuſion, add two Pound of double- 
refin'd Sugar, and ſetting it in Balneo, make a Syrup, 
which keep for Uſe. 
. 42. To make a PEACH Tart. 
TAKE ripe Peaches, ſtone them, pound them in a 


+ Mortar, lay them in Heaps, cut candy'd Lemon-peel 


ſmall, put it into a Diſh with Sugar; make fine Paſte 
ſtiff with Flour, Butter, Salt, Water, and the Yolk 
of an Egg; then roll out a round Piece very thin, 
and make a Border for the Side-cruſt two Inches 
high; put in your Fruit and Lemon-peel, c. ſet 
your Pye into the Oven, and bring it to a fine Colour 
with a red-hot Fire- ſhovel. | | 
43. To make PEACH Water. 
TAKE very ripe Peaches, pare them, ſtone them, 


and cut them in Pieces, put them into Water that 
has been boil'd for ſome time; and, to every Quart 


of Water, put in a quarter of a Pound of Sugar; 
after the Fruit has been infus'd for ſome time, beat 
the Liquor out of one Pot into another; then ſtrain 
it, in order to be ic'd or cool'd. 
44. To boil a PEACOCK. 

Fr Ex off the Skin, but leave the Rump whole 
with the Pinions, then mince the Fleſh raw with ſome 
Beef-ſuet, ſeaſon with Salt, Pepper, Nutmeg, and 
ſavoury Herbs mw ſmall, and Yolks of Eggs bs 
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mingle with theſe ſome Marrow, the Bottoms of 

three Artichokes boil'd, Cheſnuts roaſted and blanch- 
ed, and Skirrets boil'd pretty ſmall; then fill the Skin 
of the Peacock, and prick it up in the Back, ſet it 
to ſtew in a deep Diſh in ſome ſtrong Broth, White- 
wine, with Salt, large Mace, Marrow, Artichokes 
boil d and quarter'd, Cheſnuts, Grapes, Barberries, 
Pears quarter d, and ſome of the Meat made into Balls, 
cover it with another large Diſh; when it is ſtewed 
enough, ſerve it up on cary'd Sippets, broth it, and 


garniſh with Slices of Lemon, and Lemon-peel whole, 


run it over with beaten Butter, garniſh the Diſh with 
the Yolks of hard Eggs, Cheſnuts, and large Mace. 
| 45. To bake a PEACOCK in 4 Pye. 

BoxE your Peacock, parboil it, and lard it with 
large Lardons of Bacon; then ſeaſon it with Salt, 
Pepper and Nutmeg, of each two Ounces and a half; 
when your Pye is ready, lay ſome Butter in the Bot- 
tom, with ſome Cloves beaten; then lay in your Pea- 
cock, and the reſt of the Seaſoning upon it; lay good 
ſtore of Butter, cloſe it, bafte it with Saffron-water, 
and, when it is bak'd and cold, fill it with clarified 


545 
6. Compoſis of PEARS. 

PrxICK —— Pears on ne Top with a Bodkin to 
the Core, then ſcald them in Water till they become 
ſoft, take them out and cool them, pare them, and 
throw thera into freſh Water; if they be large, cut- 
them into Halves or Quarters, put them into clarifi- 
ed Sugar, and a little Water, boil them, taking oft 
the Scum till no more riſes, and your Compoſt is 
made; if you have too much Syrup left, boil it till it 
is waſted away to the Quantity you would have, and 
pour it on your Fruit. 15 050 

47. To dry PEARS. 
TAxx Pears which are very large and fair, and lay 
them for two or three Days in | ſweet Wort; then 
lay them handſomely in an earthen preſerving Pan, 
and bake them in a gentle Oven; then lay * 
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Sieve or Lattice, and ſet them into an Oven that is 
warm, but not hot; turn them twice a Day till they 
are dry. 


48. Marmalade of PEARS. 

Taxe Warden Pears, ſcald them till they are ten- 
der, take them out, drain them, and ftrain them 
chro' a Sieve ;, boil Sugar till it is very much feather'd, 
allowing to every Pound of Fruit three quarters of a 


Pound of Sugar, temper it well with the Paſte, let 


it be well dry'd, fimmer them for a while; then pour 
out the Marmalade into Pots or Glaſſes, ſtrew'd with 


Sugar. 
49. To make PEAR Paſte. 

SCALD your Pears in Water; when they are ſoft, 
drain them, paſs them through a Sieve, and dry them 
over the Fire, ſtirring them with a Spatula continual- 
ly, both on the Bottom and Sides, that they may not 
burn; when the Paſte ſlips from the Bottom and 
Sides of the Pan, take it from the Fire; and having 
prepar'd Sugar till it be greatly feathered or cracked, 


temper your Pears with it, allowing a Pound of Su- 


gar for every Pound of Pears; then ſet your Paſte 
again over the Fire, let it ſimmer; then dreſs it with 
a Spoon, either in Mouldsor upon Slates, and ſet them 
immediately into the Stove to dry. 

50. To preſerve PEARS. 


TaxE Pears that are not too ripe, lay ſeveral 


Rows of them in Order, at the Bottom of an earthen 
Pan, cover them with Vine-leaves; then lay another 
Layer of Pears upon them, this do till the Pot is 
full; then add half a Pound of Sugar to every Pound 
of Pears, as much fair Water as it will diſſolve; ſet 
them over a gentle Fire; let them boil till they grow 


pretty ſoft, then ſet them by for Uſe. 


51. To make PEAR Pudding. 

HALF roaſt a Capon, take the Meat from the 
Bones, ſhred it ſmall with Suet, add to it half the 
Quantity of grated Bread, and a couple of Spoon- 
fuls of Flour, Sugar, Cloves, Mace, and GY 
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beaten, according to Diſcretion; add halt a Pound of 
Currans, the Pulp of half a dozen Pears baked, the 
Yolks of a couple of Eggs, and as much Cream as 
will make it into a Paſte 3 then-make it up into the 
Shape of a Pear, and ſtick a ſmall Stick of Cinnamon 
in the ſmall End for a Stalk, and a Clove in the Top. 
52. To make a PEAR Pye. 

BAKE either Wardens or hard Winter Pears, with 
a little Water, and good ſtore of Sugar in a Pan, co- 
ver them with a Lid of Dough, draw them before 
they are thoroughly bak'd, quarter them, taking off 
the Skins, and taking out their Cores; then having 
raiſed a Cruſt of Paſte, lay in your Pears, ſcattering 
a few Cloves, Cinnamon and Orange- peel cut very 
ſmall between every Layer of Pears, and putting to 
them the Liquor that they were baked in; cloſe up 
your Pye, and ſet it in the Oven. 

| z. Another Way. 

Tax good hard bs Pears, bake them in 


Pan, peel off their dy cut them in halves, take 
out their Cores; eee into your Cruſt, lay- 
ing between then Slices of Quinces, ſome whole 
Cloves, Cinnamon, Sugar, and Shavings of Lemon- 
peel; cloſe up Four Pye and bake it, and when it 
comes out of the Oven, raiſe the Lid on one Side, 


and put in Sugar, Roſe-water, and beaten Cinnamon, 


and ſerve it up to Table hot or cold. 
54. To flew PEARS. | 

TAxx the largeſt Wardens, put them in a Pan, 
put to them a Pint of Ale, ſet them in an Oven 
with Houſhold Bread; when they are bak d, take 
them out of the Pan, and put them into a Stew-pan 
with half a Pint of red Wine, half a Pint of their 
own Liquor; a quarter of a Pound of Sugar, a little 
Cream, and a couple of Cloves ſlit; cover the Stew- 
pan cloſe, and let them ſtew till they are red, turning 
them now and then; when they are ſtew'd enough, 
put them into a Dith, ſtrew fine Sugar over them, 
and ſerve them up to Table for 28d dnl. 
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57. To keep green PEAS. 

SHELL your Peas, put them into Water; when it 
boils, let them have two or three Walms, ſpread a 
Cloth on a Dreſſer, drain them in a Colander, ſpread 
them on the Cloth, dry them very well, and put 
them into dry Bottles, filling the Bottles with them 


up to the Necks ; pour over them Mutton-fat melted, 


cork them up ſo clole that no Air may come to them, 
and ſet them in a cool Place; when you uſe them, 
put them into boiling Water, with a good Piece of 
freſh Butter, and a Spoonful of Sugar; and, when 
they are boil'd enough, drain them, and ſhake them 
up thick; you may eat them in January. 

56. To flew PEAS after the French Faſbion. 

Cor Lettuce into little bits, and alſo two or three 
Onions, take ſome Butter and Slices of Bacon, ſea- 
ſon theſe with Salt and whole Pepper, and toſs them 
up in a Stew-pan till the Lettuce is hot; then put in 
the Peas, and let them ſtew till they are tender; 
then add to them ſome good Broth or boiling Water, 
and let them ſtew again gently; broil a Piece of Ba- 
con and lay in the middle of the Diſh, with grated 
Bread and ſome Parſley; pour in your Soop, &c. 
and ſerve it up. 

57. Another Way. 

Pur your Peas into a Pipkin with a Piece of But- 
ter, add Salt, Pepper, and a Bunch of ſweet Herbs, 
cover them cloſe, and let them ſtew over a gentle 
Fire, ſhaking them about ever and anon; when they 
are almoſt enough, put in a very little Flour, moiſten 
them, with boiling-hot Water, and let them ftand a 
while to ſimmer; when moſt of the Liquor has ſim- 
mer'd away, add a little Sugar, ſtir it in, and ſerve 
them up in little Diſhes or Plates. 

58. To make green PEAS-Pottage. 

SHELL and cleanſe your Peas, put them into a 
Sauce-pan of boiling Water; then, having boil'd them 
tender, take out ſome of them, ſtrain them, and 
thicken the reſt, put in Salt * hk and a Bunch 


of 
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of ſweet Herbs, or elſe chop your Herbs ſmall; when 
they are enough, diſh them in a deep Diſh, lay Salt 


. and Sippets about them. 


59. To make a Tart of green PEAS. 

Bor your green Peas tender, then pour them out 
into a Colander, ſeaſon them with Salt and Saffron, 
put to them ſome ſweet Butter and Sugar; then fill 

our Tart with them, cloſc it up, and bake it for an 
our; when it is drawn, put in a little Verjuice, 
and ſhake them well together, ice your Tart, firew 
on Sugar, and ſerve it up. 
60. To make PEAs Pottage. 

TAKE two Quarts of hull'd Peas, put them into 
three Quarts of Water, ſeaſon it pretty high, put in 
an Onion, ' boil them tif they are enough; then add 
a Spoonful of - Flour, mix'd with Water, a little 
Mint, a Leek, and a couple of Handfuls of Spinage ; 

t in half a Pound of freſh Butter, and ſome forced 

eat Balls, ſtir it all till the Butter is melted; then 
diſh it, and ſerve it up to Table. 

FE 61. Another Way. 

TAKE four Quarts of hull'd Peas, boil them in as 
little Water as will ſuffice, till they are ſoft, and thic- 
kened; in the mean time boil a Leg of Mutton and 
two or three Humbles of Veal in another Pot, prick- 
ing them with a Knife to let out the Gravy ; boil 
them in juſt ſo much Water as is ſufficient to cover 
them: When you have boil'd all the Goodneſs out of 
the Meat, ftrain the Liquor, put it into the Pulp 
of the Peas, let them boil together, put in a good 
deal of Mint, ſome Thyme, and alſo a Piece of Ba- 
con: When it is enough, diſh it, lay Raſhers of fry- 
ed Bacon round the Diſh, pqur in a good deal of But- 
ter and ſerve 1t up. 

62. To make a Sallet of green PEAS. 

Wukx Peas are about a Foot high above the 
Ground, cut them up, put them into boiling Water, 
then drain them, put to them drawn Butter : 1 
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with Salt, hack them with the Back of a Knife, toſs 


them up with Butter, and ſerve them up. 
63. To make PEAS Soop. 

TAKE a Leg of Beef, boil it, make ſtrong Broth, 
let it Rand till it be cold; then put into it a couple 
of Quarts of hull'd Peas, and an Onion ſtuck with 
Cloves, boil them very well, ſeaſon the Soop very 
highly with Salt, Pepper, Spice, and all ſorts of ſa- 
voury Herbs, ſuch as are uſed in Soops, as a large 
Leek, Spinage, Sorrel, Lettuce, and Roots, and bits 
of Bacon cut into the Diſh z add alſo criſp'd Bacon, 
criſp'd or toaſted Bread, forc'd-mcat Balls, and a 
Pint of good Gravy. Lay in the middle of the Diſh 
eight roaſted larded Pidgeons, garniſh with criſp'd 
Bacon and toaſted Bread. 

6+ Another Way. 

Boll three Pints of Peas in three Quarts of Wa- 
ter, with four or ſix Pound of lean coarſe Beef, till 
the Meat is boil'd to Rags; then put in two or three 
Anchovies; and, half an 12 atter, ſtrain it from 
the Meat and Husks, and put thera into a Sauce- 
pan with an Onion ſtuck wich Ctoves, Pepper, Gn- 
ger bruiſed, a little Bunch of Thyme, Savoury, and 

arlley ; boil them for half an Hour; then ſtir in a 
Piece ot Butter; then fry forc'd-meat Balls, Bacon, 
and Bread cut in Dice, with Spinage boil'd green, 
and put to it in the Diſh, 

65. Another Way. 

SEASON adozen Pound of Beef moderately with 
Falt and Spices, and boil it till the Broth is ſtrong z 
then ſtrain it out to a good Knuckle of Veal blanch- 
ed, and bail it a ſecond time; then put in a Fowl 
that you deſign to ſerve in the Soop ; let theſe boil, 
till it comes to the Conſiſtence of a jelly; while it 
is boiling, put in a bit of Bacon, ſtuck with half a 
dozen Cloves. Take ſome of this Broth, and, 
if it be in Summer, take green Peas, and having 
boil'd them in a little Water, ſtrain them, pound 
them in a Mortar, and make a Cullis thus; ſet a 
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Sauce-pan on the Fire with a quarter of a Pound of 
Butter, two Ounces of Bacon cut in Dice, a couple 
of Onions ſlic'd, and a little Parſley, and a Sprig of 
Thyme, a little whole Pepper and Cloves, and the 
Cruſt of a French Roll; let theſe ſtew over the Fire 
gently till the Bread is criſp; then put Broth accord- 
ing to the Quantity of your Peas; make it boil up, 
ſcum off your Fat; then put in your pounded Peas, 
and mix them well with your Cullis over the Fire: 
| Boil them up together, then ſtrain them; lay your 
Bread ſoak'd in your Diſh, and lay in the middle a 
Knuckle of Veal, ſome Pidgeons, a Pullet, a green 
Gooſe or Ducklings, any of them according to your 
Pleaſure. Garniſh with Cucumbers ſplit, and the 
Cores taken out, boiled tender in good Broth round a 
Rim of Paſte, or forc'd Meat. 

If your Peas be very young, you may put in a few 
whole ones among your ſtrained Soop, being firſt 
boil'd tender. 

If it be Winter-time, you may uſe blue Peas, be- 
ing firſt boiled tender in Water, and then ſtrained 
out, and put to the Cullis of Broth, and Ingredients 
before mentioned, and you may colour it with a little 
Piece of Spinage. 

' «06. To make PEAs Soop for a Faſting-Day. 

Boll two Quarts of Peas in fix Quarts of Wa- 
ter till they are tender, then take out ſome of the 
clear Liquor, and ftrain the Peas clear from the 
Husks ; boil ſome Butter, and, when it breaks in 
the Middle, put in ſome Muſtard, an Onion cut 
{mall, Sorrel, Sallary and Spinage cut large, let it 
bojl about a quarter of an Hour, ſtirring it often; 
then take in ſome Flour wich one Hand, and ſome 
of the thin Liquor with the other ; then put to it 
the thick ſtrained Liquor, ſome Salt, Pepper and 
Mace, put in thick Cream and French Rolls * 
3 dipp'd in Milk; and lay it in the middle of the 

iſh. ' : 
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67. To boil PERCHES. 

GuT your Perches, give them three Scotches 
with a Knife to the Bone, only on one Side; after 
that, put into a Stew-pan or Kettle Water, as much 
hard ſtale Beer, White-wine and Vinegar, as will 
cover your Fiſh, and Herbs, c. then put in a good 

uantity of Salt, a Bunch of Winter- ſavoury, Thyme, 
La and Parſley, and a Handful of Horſe- 
radiſh-root flic'd: Set your Stew-pan over a brisk 
Wood-fire, and let it boil up to the Height, and 
then put in your Fiſh one by one, that they may 
not cool the Liquor, ſo much as to make it fall in 
its boiling, While the Fiſh are boiling, for your 
Sauce take a little of the Liquor, and beat up ſome 
Butter with it. Then, when your Perches are e- 
nough, take them up, take off the Skins ; diſh them, 
ſftrew ſhav'd Horſe-radiſh over them, and ſome bea- 
ten Ginger; run them over with your melted But- 
ter. | 


Garniſh the Sides of the Diſh with ſlic'd Lemon, 


and ſend it up to Table. | 
68. To dreſs PERCHES with a Cullis of Cray-Fiſb. 
GUT your Perches, lay them into a Stew-pan, 
with two Glaſſes of White-wine, a little Vinegar, 


and as much Water, as will cover them, and ſome - 


Slices of Lemon, a Bay- leaf, Cives, Parſley, and ſome 
Baſil ; add alſo ſome Pepper and Cloves : Set them 
over a Stove to ſtew; then take them off, and let them 
ſtand by to cool in your Court Bouillon, i. e. in your 
forementioned Liquor and Seaſoning : When they liave 
ſtood a while, take them out, take off their Skins; 
but take Care not to break the Fleſh ; then lay 
them in a Diſh, cover them and keep them hot, 
while you make the following Sauce; put a Piece of 
Butter as big as a couple of Eggs into a Sauce-pan 
add Salt, Pepper, grated Nutmeg, an Anchovy 


- 3 


minc'd, a Drop or two of Vinegar, a Drop or two 


of Water, and a Pinch of Flour ; give theſe a Warm 


over the Fire, ſtirring them with a Spoon till the 
s SI Butter 
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Butter is melted and grown thickiſh; then put to 
ic ſome Cullis of Cray-fith, and, having pour'd this 
on your Perches, ſerve them up. 
55. To dreſs PERCHES in Filets. 
CLEANSE Muſhrooms well, and beat them in a 
little Cream ; then having cut your Perches into 
Filets or Slices, the whole Length of the Body, di- 
viding each Perch into four Pieces ; mix them to- 
gether, and boil them with a thickening, the ſame 
made of the Yolks of three Eggs, ſome Nutmeg 
rated, a little Parſley ſhred, and the Juice of a 
mon.. Stir them very carefully, that you do not 
break your Filets; and when they are boil'd enough, 
diſh them, pour your Ragoo upon them, and as much 
Parſley, with Slices of Lemon, c. 
| 70. To fry PERCHEs. 
'SCRAPE off the Slime and Scales, waſh them in 
Salt and Water, gut them and dry them in a Cloth; 


flour them and fry them in ſweet Butter, till they 


are brown and criſp; then lay them in a warm'd 
Diſh before the Fire; pour away that Butter : Take 
other freſh Butter, and fry in it a good deal of Par- 
fley and Sage criſp: Lay theſe fry'd Herbs in your 
Fiſh. In the mean time let an Anchovy be dil: 

rs'd in three or four Spoonfuls of ſcalding hot 
8 and with them beat up ſome Butter; 

ur this on your Perches, garniſh with Parſley, 
trawberry-leaves, Cc. 
71. To Lard PERCH. 

SCALE them, gut them and wipe them dry; then 
lard them on one Side, and ſtove them in a little 
Rheniſh Wine and Fiſh Stock, with Anchovy, Oy- 
fters and Shrimps; then thicken it with the Yolks 
of Eggs, and ſerve it hot. 

| 72. To make a Kagoo of PERCHES. 

_ GvurT your Perches, half broil them on a Gridiron, 
then take them up, and take off their Skins neatly ; 
then take a Sauce-pan, put into it a little Fiſh-broth, 
half a Pint of White-wine, ſome Salt and Pepper, 
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an Onion ſtuck with Cloves, a Bay-leaf, and ſome 
Parſley ſhred ; then take a Stew- put into it as 
much Butter as the quantity of an Egg, a little 
Flour, and half brown it, and pour it into your Sauce 
in the fame Pan; then lay in your Perches, and ſet 
them over a gentle Fire to ſimmer : When they are 
ſtew'd enough, diſh them, and pour over them any 
of thoſe meagre Ragoos, that you will find the Di- 
rections to make in Letter R, and ſerve them up 
hot for a firſt Courſe. 

73. To make PERFUM'D Vaſb-Balls. 

DissoL VE Musk in ſweet compounded Water; then 
take about the quantity of one Waſh-ball of the Com- 
poſition, and mix it together in a Mortar; mix this 
well with your Pafte, and make it up into Balls. 

74- To make PERFUM'D Cakes. 

TAKE two Ounces of Benjamin, an Ounce of 
Storax, half a Dram of Labdanum, half a Dram 
of Calamus Aromaticus, a little Citron-peel, and 
half a dozen Cloves: Boil the Benjamin and Storax 
in half a Pint of Roſe-water, in a new glaz'd Pip- 
kin, a little time, fo long as the moiſture holds out 
without being evaporated ; then put in the Labda- 
num, Cloves, and Citron, ty'd up in a Linen Rag, 
adding more Roſe-water: And, when they have 
boil'd a little, take them off and ſtrain them through 


a Linen Cloth, and, when they are cold, this will 


be a curious perfum'd Paſte. 
75. A PERFUME ro burn. 

TaxE Benjamin, liquid Storax, and Storax Ca- 
lamita, fine, of each an Ounce; mix and diſſolve 
them as much as you can in two Ounces of damask 
Roſe-water; then add as much Florentine Orris in 
fine Powder, as is ſufficient to make it up into a 
Pafte; alſo of Civet and Musk in fine Powder, of 
each a Dram; mix all theſe very well together, and 
make them up into Cakes about the bigneſs of 
a Silver Two-pence; dry them on a Tim plate, and 


keep them for Uſe. Theſe Cakes are good to per- 
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fame abundance of other Things, beſides that they 
are good to burn. . r 
76. To make a PERFUME to perfume any ſorts of 
Confections. 4 
TAKE Musk and Oil of Nutmeg, of each an 
equal quantity; infuſe them in Roſe-water, and with 
it ſprinkle your banqueting Preparations, and the 
Scent will be as grateful as the Taſte. 
77. To make PERFUM'D Powder. | 
TAKE half a Pound of Florentine Orris, half a 
Pound of dry'd Damask Roſes, an Cunce of Benja- 
min, half an Ounce of Storax, three quarters of an 
Ounce of yellow Saunders, a Dram of Cloves, and 
a little Citron-Peel: Pound all thele in a Mortar to 
a fine Powder; put to this ten Pound of Starch, 
mix it well, ſift it fine, and keep it dry for Ute. 
78. To make PERFUM'D Water. 
PouND Benjamin, Storax, Calamint, Cloves and 
Maſtick in a Mortar, and put them intoa Glals- 


Vial, and put to them Agaa-vite, or the Spirit of 


Wine, and, when the Liquor is chang'd to a red Co- 


Jour, infuſe in it a Grain of Musk, ſtrain it, and 


keep it for U ſe. 
79. To make PERRY. | 
L.ET not your Pears be too ripe before you grind 
them, becauſe their Pulp will not eaſily let go its 
Juice, and with ſome Pears of a ſweet Taſte it is 
beſt to mix ſome Crabs with them: Thoſe Pears are 
beſt for making Perry that have a very vinous Juice, 
and thoſe that are not fit to be. eaten by reaſon of 
their Harſhneſs, as the red and green, Squaſh Pear, 
and John Pear; the Lullarm Pear, the white and 
red Horſe Pears, or, as Mr. Evelin ſays, the Turgo- 
vian Pear: The Manner of making Perry, in all re- 
ſpects, is the ſame as in making Cyder, which you 
may ſee in Letter C, under the Articles Cyder, 
Numbers, 128, 129, 130, 131, 132. 
80. To bake a PHEASAN T. 
BoNE your Pheaſant, lard it with pretty big 
Lardons 


PH 
Lardons of Bacon, then ſeaſon it highly with Salt, 
Pepper, Nutmeg; lay Butter in the Bottom of the 
Pye, then lay in your Pheaſant, and put in half a 
dozen of whole Cloves, then lay on Seaſoning, and 
a good quantity. off Butter, cloſe up your Pye, and 
baſte it over with Eggs; bake it, and when it is 
bak d, fill it up with clarified Butter. This is to be 
eaten cold, but, if you are to eat it hot, you muſt 
not put in above half the Seaſoning, and liquor it 
with Gravy, and the Juice of Orange; you may al- 
ſo put in your Pye Beef-ſuet, and ſome Veal, minc'd 
ſmall, ſweet Herbs, (grated Nutmeg, Pepper, Salt, 
the Volks of four raw Eggs, Artichoke-bottoms, 
boil'd Grape or Gooſeberries. 5 

| 8. To boil a PHEASANT. | 

FLEy off the Skin, but leave the Rump and Legs 
whole with the Pinions; then mince the raw Fleih 
with ſome Beef-ſuct; ſeaſon it with Salt, Pep» 
per, Nutmeg, and ſweet Herbs ſhred. ſmall; take al- 
ſo the Bottoms of three Artichokes boil'd, ſome 
Cheſnuts roaſted; and blanch'd, ſome Skirrets boil'd 
and, cut pretty ſmall; incorporate all theſe together 
with the Yolks of three or four raw Eggs, accord- 


ing to the quantity of your Ingredients ; then fill 


the Skin of your Pheaſant, and prick it up in the 
Back, lay it in a deep Diſh, put in ſome ſtrong 
Broth, Quarters of boil'd Artichokes, Marrow, 
Whire-wine, Salt, large Mace, Cheſnuts, Grapes, 
Barberries and Pears quartered, and.,alſo ſome, of 
the Meat made up into Balls; coyer the Diſh cloſe, 
ſet them ovet᷑ the Fire, and let them ſtew; when 
they are enough ſerve; them up on fine carved Sip- 
pets, broth it, and lay on the Garniſn, with whole 
Lemon-peel and Slices of Lemon; run them over 
with beaten Butter, garniſh the Diſh with large 
Mace, the Lolks of hard Eggs and Cheſnuts. /, .,. 
S2. To dreſs. & PHEASANT a la Braiſe. 
Pick and draw your Pheaſant, cut off the Legs, 
truſs the Ends of the Thighs into the Body and 
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parboil it, lard it with large Lardons of Bacon well 
ſoned, lay Bards of Bacon and Beef-ſtakes well 
beaten and ſeaſoned with Salt, Pepper, Spices, ſweet 
Herbs, Onions flic'd, Parſnips and Carots in Slices ; 
then lay your Pheafant in a Stew-pan : Lay the 
fame Seaſoning over it, and cover it with Stakes of 
Beef and Slices of Bacon, as you did under; then 
cover your Stew-pan, and put Fire over it and un- 
der it, and let them ſtew well together. While 
our Pheaſant is ſtewing, make a Ragoo with Veal 
weetbreads, Fat, Livers, Muſhrooms, Truffles, Al 
paragus-tops, and Artichoke-botroms, toſs d up in 
melted Bacon, moiſtened with Gravy, and ſimmer d 
over a gentle Fire. When it is ready, take off all 
the Fat, and' thicken it with a Cullis of Veal and 
Ham; then take up your Pheaſant, let it be well 
drained, then diſh it, pour your Ragoo over it, and 
ſerve it up hot. 
83. To dreſs PHEASANTS with Carp Sauce. 
| Trvuss your Pheaſants, lard them with Bacon, 
roaſt- them, but not too dry. To make the Sauce 
for them lay tender Veal- ſtakes in the Bottom of a 
Stew-pan, add alſo Slices of Onion and Gammon 
of Bacon, ſome Roots of Parſley, and a Faggot of 
ſueet Herbs; then, having a Carp gutted and waſh- 
ed in Water, but not ſcal'd, cut it in Pieces in the 
ſme manner as you do for Stewing, and put it in- 
to your Stew-pan; then ſet it over a Stove and co- 
lour it as if you defign'd to make Gravy of it; then 
pour in ſome Veal-gravy and a Quart of Cham- 
paign- wine; add alſo ſome Muſhrooms and Truffles 
| chopp'd, and a Clove of Garlick. Let all theſe 
oi well together, but ſe you do not make it too 
falt; when they are enough, ftram them through a 
Sieve, N through that the Sance may be pret - 
ty thick. If it be not thick enough, put ſome 
Partridge Culfis to it, and pat it into a Stew. pan; 
then tye up your Pheaſants, lay them in this Sauce 
to Keep them hot till you ſerve them up. When 


you 
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you ſerye them, unbind them, dreſs them in a Diſh, 
pour the Sauce over them. You may garniſh them 
with Partridge Pains, which you will find in the 
Article of . Pains. 
84. To make a PHEASANT Pye. 
Taxes the Fleſh of a Pheaſant and the Fleſh of 
a fat Pullet, and a tender Piece of a Leg of Veal, 
mince all together with Muſhrooms, Veal Sweet- 
breads, boil'd Gammon, raw Bacon, Cives and Par- 
ley : Seaſon them with Salt, Spice, and ſweet Herbs, 
and make a Godivoe of them, and alſo make a pret- 
ty ſtrong Paſte; raiſe your Pye either with double 
or. ſingle Cruſts, as you pleaſe; fill it with the be- 
fore-mentioned Ingredients, bake it, and when it 
comes out of the Oven, pour into it a Cullis of 
Muſhrooms, and ſerve it up to Table hot. 
85. To boil @ ſucking Pi. 

Take a young ſucking Pig, and lay him round 
with his Tail in his Mouth, put him into a Pot of 
Water, throw in a good Handful of Salt; put in a 
Bunch of ſweet Marjoram, Winter- ſavoury, Thyme 
and Roſemary; when the Pig is half boiſ d, take it 
up, and fley off his Skin; then cut him into Quar- 
ters, and lay them in a Steu- pan with Prunes, Cur- 


rans and large Mace; when he is ſtew'd 


take him up, lay Sippets in the Diſh, the Pig on 
them, and pour the aboveſaid Ingredients over him. 
1281 86. A P16 in Jelly. 
CuT the Pig in Quarters, and lay it in a Stew- 
nz take a Calf's Foot, and put them with the 
igs Feet into a Pint of Rhenith Wine, a Quart 
of Water, and the Juice of four Lemons; ſeaſon 
with Salt and Nutmeg; ſtove it gently for two 
Hours, let it ſtand till it is cold, and ſerve it up in 


a Jelly, x; 
87. 4 PId Lamb Faſhion. 

SKIN your Pig, and leave the Skin whole with 
the Head on; then chine it down like Mutton, and 
lard it with Lemon-peel and Thyme, and roaſt it in 

| Quarters 


PI 


Quarters as Lamb; the other Part fill full with 2 
ood Country thick Plum Pudding; ſew up the 
Belly and bake it; the Pig will look as if roaſted. 
88. A P16 Rolliard. 

BoNE the Pig, leaving the Head whole, then waſh 
it over with Egg; ſeaſon with Salt, Pepper and Nut- 
meg ; and lay ſome forc'd-meat over it ; then roll it up, 
and you may either roaſt it, bake it, or ſtove it: 


Lou may cut it into ſix Pieces, and fet the Head in 


the middle; make Sauce with the Brains and Sage, 
Butter, Gravy and Vinegar, and ſo ſerve it up hot. 
- 89g. To dreſs a P16 au Pere dodillet. 
"Your Pig being ſcalded, drawn and cleanſed, cut 
it into Quarters, and lard them with large Lardons 
of Bacon, well ſcaſon'd with Salt, Pepper, Nutmeg, 
Cloves, Bay-leaves, young Chibbols and green Lemon : 
Then lay a clean Napkin into the Bottom of a Pot ; 
put into it Broth and a little White-wine, lay upon 
the Napkin Bards of Bacon, upon them lay the 
Quarters of the Fs, and the Head in the middle; 
then lay on a Seaſoning of Salt, Pepper, Nutmeg, 
Cloves, Cinnamon and Mace, a flic'd Onion and Le- 
mon, two Rocamboles, Bafil, a Bay-leaf, Cives, Par- 
ſley, Parſnips and Carots ; cover all theſe with Bards 


of Bacon, and fold the Napkin over it. Take a 


Filet of Veal, cut two or three Pound of it into 
Slices, lay Bards of Bacon and them in the Bottom 
of a Stew-pan, cover your Pan, and ſet it on a-Stove ; 
when it begins to ſtick, moiſten it with good Broth ; 
but take Care that it does not become brown; pour 
this' into your Pot or Kettle, where your Pig is, 
with a Quart of White-wine, and ſtew your Pig in 
it. Tf yon wonld ſerve it up hot, make a Ragoo 
as follows. When your Pig is almoſt enough ſtew'd 


. toſs Veal Sweetbreads, Muſhrooms, and Truffles up 


in a Sauce-pan, with a little melted Bacon, moi- 
ſtened with good Gravy, and when they have ſim- 
mer'd a while till they are enough, skim off the Fat, 
and thicken with a Cullis of Veal and Ham; — 
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take up your Pig, drain it well, lay the Head in 
the middle of the Diſh, the four Quarters round 
it, pour the Ragoo over it, and ſerve it up for a 
firſt Courſe. | 
If you would ſerve it cold, take it off the Fire, 
ſet it by, let it ſtand to cool in its own Liquor; 
when it is cold take it out, and drain it well, wipe 
it dry with a Napkin, lay a Napkin in a Diſh, la 
the Head in the middle, the four Quarters roun 
it, and garniſh with green Parſley. 
90. To dreſs a ſucking P1G in Galantine. 
TAXE a ſacking Pig, ſcald it, draw it, cut off the 
Head and Legs, then beginning at the Belly, trip off 
the Skin, but take care you do not cut it, eſpecially 
on the Back; ſpread the Skin handſomly on the Drei- 
ſer, and then prepare the following Farce. Take ten- 
der Veal, raw Gammon of Bacon, all forts of ſweet 
Herbs, except Roſemary and Sage, add a little Par- 
ſley and Chibbols chopp'd. In the mean time prepare 
a ſtrong Liquor to moiſten your Farce thus, put a 
Quart of Water into a Pipkin with two or three Sha- 
lots, two or three Cloves of Garlick, a couple of Bay- 
leaves, ſweet Baſil, Savoury and Thyme, and boil 
them till the Liquor comes to a Pint: Take ſome 
Piſtaches and Almonds, ſcald them and the Yolks 
of half a dozen hard Kggs, then cut ſome Slices of 
lean Gammon and ſome Slices of Bacon; ſeaſon them 
well, let a Slice of Gammon, another of Bacon, al- 
ſo a Lay of Almonds, another of Piſtaches, and a 
third of hard Yolks of Eggs, be ſet in Order; alſo 
add to your Farce Muſhrooms and Truffles cut ſmall, 
and a little natural Cream, and ſoak them in your 
ftrong Liquor, and afterwards add the Yolk of one 
Egg. When you have laid the Bacon and other 
Things in this Order, you muſt ſpread the Farce o- 
ver them, beginning at one of the Ends of the Pig's 
Skin, and then roll them up, drawing the two Swards 
on both Sides cloſe together, ſo that the Farce may 
not fall out ; roll it up of a convenient Length, 2 
either 
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either tye it, or ſew it up on all Sides, and it 
in a Napkin, which muſt be ſew'd up in the Mid- 
dle and both Ends, to keep it all cloſe together, 
Then put it into a Stew-pan, laying Slices of Ba- 
con and Beef in the bottom of the Stew-pan, and 
Slices of Beef and Bacon over your Pig ; let it be co- 
vered and fiew'd a la Braiſe, or between two Fires, 
the one under, and the other over it, for two or three 
Hours. When it is enough, let the Pig cool inthe 
Sauce, and when you take it out of the Napkin, un- 
tie it, and cut it into Slices, lay them in a Diſh up- 
on a clean Napkin, and ferye them up cold, with 
Slices of Lemon and Flowers, 
91. To reaft a PIs. 

MincE the Pig's Liver with blanch'd Bacon, 
Mufhrooms, Truffles, ſavoury Herbs, half a Clove of 
Garlick, ſome Capers, and an Aachovy ; tols theſe 
up in a Sauce-pan and put it into the Pig's Belly, al- 
ſo a Piece of Butter and an Onion ſtuck with Cloves. 
Sew it up, and your Pig being ſpitted, lay it down to 
roaſt; dip a Feather in Sallad-Oil, and rub your Pig 
all over with it; this will make the Skin crackling, 

and will prevent it from bliſtering. Make the Sauce 
for it of its own Gravy, the Pudding in the Pig's Bel- 
ly, a Bit of Butter, into which ſqueeze a Lemon 
and ſerve it up hot. 

92. Another Way. 

Tre Pig being ſcalded, drawn and waſh'd clean, 
put into the Helly of it a Cruſt of Bread, and ſome 
Sage ; ſtitch up the Belly, ſpit it, and lay it down to 
the Fire, baſte it with Butter; and when it is roaſted 
fine and criſp, take chopp'd Sage, grated Nutmeg and 
Currans, and a little grated Bread boil'd in Water, 
and a little Vinegar; alſo the Brains, ſome Barberries 
andSugac; give theſe a few Walms over the Fire, 
keeping chem ſtirring; then put in a good Piece of 
Butter: Divide the Body and Head of the Pig, cut 
off the Ears, lay chem on the Shoulders, and ſerve 
— EGTA: 20 !l;; 
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Or you may make the Sauce thus. Mince ſweet 


Herbs, as Penny-royal and Savoury, and roll them up 
in Balls with Butter, and put them into the Belly of 
the Pig, before you roaſt him, inſtead of the Cruſt of 


Bread and Sage, and make the Sauce with the 


Brains, Butter, Vinegar, and Barberries, and fo ſerve 


it up. 


93. To roaſt a Pie with the Hair on. 


Draw your Pig very clean at the Vent, taking 
out the Guts, Liver and Lights ; cut off his Feet, 
and truſs him; prick up the Belly, ſpit him, lay him 
down to the Fire, take care not to ſcorch him ; 
when the Skin begins to riſe up in Bliſters, pull 
off the Skin and Hair; when you have cleared the 


Pig of both, + ſcotch him down to the Bones, baſte 


him with Butter and Cream, being but warm ; then 


4 take Salt, Sugar, and grated Bread mingled together, 


and drudge him with it, till it is covered halfan Inch, 
or an Inch thick; when it is roaſted enough, ſerve 
it up whole with the Sauce made of Wine-Vinegar, 
whole Cloves, whole Cinnamon and Sugar, boiled to 


a Syrup. 
94- 


To roaft a P1G with the Skin off. 


LerT your Pig be newly kill'd, draw him, fley him, 


and wi 


him very dry with a Cloth; then lay him 
by, and make a hard Meat, with Cream, the Yolks of 
ſix Eggs, grated Bread, Salt, Beef-ſuet, Cloves, bea- 


ten Mace, and Thyme ſhred ; make of theſe a pretty 
ſtiff Pudding, ſtuff the Belly of the Pig with it, ſew 


it up; then ſpit your Pig, ſtick it full with Sprigs of 


Thyme, lay it down to the Fire, ſet under it a Diſh 
with Claret-wine, Salt, Vinegar, a Nutmeg grated and 
Thyme; as the Pig roaſts, baſte it with theſe, and 
when it is enough, froth it up with Butter; then take 
the Sauce into which it dropp'd, and put to it a Piece 
of Butter, and ſome Lemon minc'd; and having beat 


it up thick, diſh your Pig in it. 
95. To dreſs a Pic the German Way. 


Cv r your Pig into four Quarters, toſs them up in a 


tew- 
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Stew-pan with melted Bacon, or fry them with Lard; 


then ſtew them in good Broth. with a little White- 


wine, ſeaſon'd with Salt, Pepper and Nutmeg, a Bunch 
of ſweet Herbs, and an Onion ſtuck with Cloves ; then 
in a Steu- pan toſs up in Lard ſome Oyſters, a little 
Flour, and a Piece of Lemon. Garniſh the Diſh with 
fry'd Parſley and the Brains of the Pig. | 

96. To boil a ſucking PIG. 

TAKE a young ſucking Pig, and lay him round 
with his Tail in his Mouth, put him into a Pot of Wa- 
ter, throw in a good Handful of Salt ; put ina Bunch 
of Sweet-marjoram, Winter-ſavoury, Thyme and 
Roſemary; when the Pig is half boiF'd, take it up and 
fley off his Skin, then cut him into, Quarters, and lay 
him in a Stew- pan with Prunes, Currans and large 
Mace; when he 1s ftew'd enough take him up, lay 
Sippets in the Diſh, the Pig on them, and pour the 
aforeſaid Ingredients over him. 

: 97. To ſouce a P1G. AA 

TAKE a young Pig, cut off the Head, lit the Bo- 
dy through the middle, bone it, lay it all Night in warm 
Water, make it up into a Collar, like Brawn, and 
boil it in Water till it is tender: Then lay it into an 
earthen Pan with Water and Salt ; then boil a Quart 
of that Liquor with a Quart of White-wine, putting 
in two or three Bay- leaves; when this Souce is cold, 
unclothe your Pig, and put it into the Souce. When 
you ſerve it up, do it with green Fennel as you do 
Sturgeon, with Vinegar in Saucers: It will keep good 
a quarter of a Year, w- | | 

98. To areſs Pigs Petty-toes a la Sainte menehout. 

LET your Petty-toes be well dreſs'd, divide them 
into Halves, and tie every Petty- toe together; then 
lay into a Stew- pan or Pot Bards of Bacon in the 
bottom, and upon them lay a Layer of Petty- toes 
and ſweet Herbs, and upon them lay a Layer of 


Petty- toes and Bards of Bacon, and do the ſame till 


you have laid in all your Petty-toes; then put to them 
a Quart of White-wine, a Glaſs of Spirit of Nine, a 
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Bay- leaf or two, a little Coriander and Aniſe, and 
a little Quick-filver ; then cover all over with Bards 
of Bacon; line the Edges of the Stew pan or Pot 
with ſtrong Paper, lo that the Lid may be exactly 
fitted, and ſtop it up very cloſe; then ſer them to 
ſtew a la Braiſe, or between two Fires, the one un- 
der, and the other over; but let not your Fires be 
too brisk, that the Petry-toes may ſtew leiſurely for 
ten or_twelye Hours; then take them out, cool them 
and bread them neatly, then lay them on a Gridiron 
and broil them, to be ſerved up hot among the Inter- 
meſſes. 

99. To boil P1DGEONS.' 

STUFF the Pidgeons with Parſley and Butter, put 
them into an earthen Pipkin with ſome ſweet Butter, 
and boil them z then put in Salt, groſs Pepper, Spi- 
nage, Roſemary, Thyme and Parſley ſhred, and ſtrain 
in the Yolkof an Egg with ſome Verjuice ; lay Sip- 
pets in the Diſh, lay on your Pidgeons, and pour 
what they were boil'd in over them. 

too. To roaſt PIDGEONS with Bacon. 

SCRAPE ſome Bacon, ſeaſon it with Pepper, Spice 
and ſavoury Herbs, a Muſhroom and Truffle, take 
ſome Cives and Parſley ſhred, mix all theſe well to- 
gether ; then your Pidgeons being truſs'd for roaſting, 
raiſe the Skin of their Breaſts with your Finger, and 
farce their Breaſts with this Farce ; then ſpit them, 
wrap them up in thin Slices of Veal, and upon them 
Slices of Bacon, paper them to keep on the Veal and 
Bacon, and lay them down to the Fire to; roaſt, 
while they are roaſting, make for them the following 
Ragoo: Cut thin Slices of Ham of Bacon, beat them 
a little, garniſh the Bottom, of the Stew-pan with 


them; ſet it over a gentle Fire to ſimmer, when it be- 


ſins to ſtick, add to it melted Bacon and a Pinch of 
lour; when it has had ſix or eight Turns over the 
Stove, moi ſten it with Gravy that has no Salt in it, 
and put in a little Pepper and a Faggot of ſweet Herbs, 
cover it cloſe, and let it * over a gentle F et 

| when 
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when it is enough, take off the fat clean, and pour 
in ſome Cullis of Veal and Ham to thicken it; when 
the Pidgeons are roaſted enough, take off the Bards 
of Bacon and Slices of Veal, diſh them, garniſh 
with the Slices of Ham, pour the Liquor of your 
Ragoo upon them, and ſerve them up hot to Table 
for a firſt Courſe. +». | | 
101. To dreſs PYDGEONS a la Braiſe. 
TAKE large Pidgeons, truſs them well, arti lard 
them with large Lardons of Bacon well ſeaſoned; 
then make a pretty thick Farce and ftuff their Bodies, 
then put them into a Stew-pan and ſtew thema 1a 
Braife, or between two Fires, as you do many other 
Things. When they are done, diſh them in Order, 
clearing them well from the Far, then pour on them 
a Ragoo of Veal Sweet-breads and Truffles, and 
ſerye them up hot. 
1:02. To dreſs PIDGEONS au Baſilic. 
LET your Pidgeons be well blanch'd in ſcalding 
hot Water; then cut the Backs open a little juſt e- 
nough to put in a ſmall Farce, which you muſt make 
as follows; mince the Livers of your Pidgeons very 
ſmall with raw Bacon, Cives, Baſil and Parſley well 
ſeaſoned, and farce them with it: Then boil them in 
good Broth, with a little Salt and Verjuice and an 
ion ſtuck with Cloves ; while they are boiling, 
beat fome Eggs, when they are enough take them up, 
roll them in the Eggs, and in Crums of Bread, till 
they are covered all over Fe thick, then heat ſome 
Hogs-Lard very hot, fry them very brown, then 
dim them; garniſh with fry'd Parſley, and ſer ve them 


u 
or 103. To force and ſtove PLIDGEONS. 

CUT off their Legs, truſs them cloſe, and lard 
them with grols Lard paſs them off and ſtove them 
with half a Pint of Rheniſþ Wine, ſome clear Broth 
and Cabbage Lettuce; let your Lettuce be forced, 
ſeaſon with Salt, Pepper and Mace; ſqueeze ina Le- 
mon and ſerve away. Let your Sauce be as thick 
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ry and garniſh with your forced Lettuce and 
emon. * | 
104. To dreſs PIDGEONS with ſaweet Baſil. 
SCALD your Pidgeons well; ſlit them a little on 
the Back, then make a ſmall Farce of raw Bacon, 
minced ſmall with ſweet Bafil and Chibbol well ſea- 
ſoned, put this into the Slit in your Pidgeons, and 
put them into a Stew-Pan with good Broth, a little 
t, Verjaice, and an Onion ſtuck with Cloves; then 
take them, out, roll them in beaten Eggs, drudge them 
well with grated Bread, fry them brown in hot 
Lard, then fry them again with Parſley, with which 
you muft garniſh them; when you ſerve them up, 
they will ſerve for a Side-diſh. 
105. To brouil PtDGEONS 


SLIT them down the Back, ſprinkle them with 


Salt and Pepper, lay them on the Gridiron, broil 
them gently turning them often; baſte them with red 
Wine; make a Sauce of freſh Butter, a Shalot and 
the juice of Lemons, and fo ſerve them up hot. 
106. To flew PiDGEONS in Compoſt. 
Txvss your Pidgeons handſomely with their Legs 
into their Bodies, then pirboil them; lard them with 
large Lardons, Rafon'd with Salt, Pepper, Spices, 
Cives, and Parſley ſhred, and ſweet Herbs, and ſtew 
them 2 la Braiſe, or between two Fires: In the mean 
time, prepare a Ragoo of Fowls-Livers, Cocks- 
Combs, Muſhrooms and Truffles, toſs d up in a Stew- 
pan with a little melted Bacon, moiſten'd with Gra- 
ue ſimmer'd over a gentle Fire, clear'd from the 


at; when near enough, thicken with a Cullis of Veal _ 


and Ham; when the Pidgeons are ftew'd enough, take 
them up and drain them; then put them into the Ra- 


goo, let them ſimmer in it, to give them the Reliſh 


of it; then diſh them, pour the Ragoo over them, 


and ſerve them up hot for a firſt Courſe. 


107. To make à Cullis of PIDGEONS. 
RoAST three or four Pidgeons, then pound them 
in a Mortar; then take Muſhrooms and Truffles, a 
SP. | 2 2 Chibbol, 
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Chibhol, ſome Parſley, two or three Rocamboles, a 
few Capers, and three or four Anchovies, mince all 
very ſmall, mix them well with-your Meat, and toſs 
them up in a Steu- pan with melted Lard; put in ſome 
good Gravy, itrain it with ſome Lemon - juice, and 
thicken it according to Diſcretion 3s 
c 8. Another Way. | 
TAKE a couple of Pidgeons at their full Growth, 
roaſt them, and pound them in a Mortar; then ſhred 
a couple of Anchovies, ſome Morils and Truffles, a 
couple of Rocambols, a few Capers, ſome Parſley and 
Cives thred together very ſmall ; mix theſe with the 
rer Pidgeons, put them into a Sauce-pan, with 
eal-Gravy and Ham, let them ſimmer a while, then 
ſtrain ĩt through a Sieve for Uſe. : 
109. To dreſs P1DGEONS with Fennel. 
HA viNG provided Pidgeons of the beſt Sort, truſs 
them, and only ſinge them before the Fire; then take 
their Liyers with ſome Bacon, Cives, Parſley and 
Fennel, and mince them ſmall, ſeaſon them with Salt, 
Pepper and Nutmeg, ſtuff the Bodies of your Pidge- 
ons with this Farce, and roaſt them, and ſerve them 
up to Table with a good Ragoo pour'd oyer them. 
110. To dreſs PIDGEONS in Fricandeaux. 
TAKE large Pidgeons, truſs them with their Legs 
in their Bodies, divide them in two, and, lard them 
with ſmall Lardons of Bacon; then lay them in a 
Stew-pan, the larded Sides downwards, then put to 
them a couple of whole Leeks, and a couple of 
Ladlefuls of good Broth, cover your Pan, and let 
them ſtand to ſimmer over a gentle Fire; when they 
are done enough, make a brisker Fire under them 
to waſte away what Broth remains, and when they 
are come to a fine brown Colour, take them up and 
diſh them: Take away all the Fat that is Jeft in the 
Stew-pan, and put ſome good Broth and Veal-Gravy 
into it, to looſen what ſticks to the bottom of it, put 
in a few Corns of Pepper, and ſet it over the Stove for 
a Minute or two; then pour this Sauce on the Pid- 
| |  geons, 
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and ſerve them up in little Diſhes or Plates. 
111. To fricaſiy PIDGEONS in their Blood. | 
TAKE live Pidgeons, bleed them and ſave their 
Blood, ſqueeze a Lemon into the Blood, to keep it 
from changing; when you have pull'd your Pidgeons, 
ſcald them, and then draw them; divide them in 
Halves or Quarters, ſeaſon them with Salt and Pepper, 
lay them into a Steu- pan; put in alſo a Bunch of ſweet 
Herbs, Sweetbreads of Veal or Lamb, Cocks-combs, 
Artichoke-bottoms, Muſhrooms and Truffles, and 
toſs them up all together in melted Bacon; add a 
rter of a Spoonful of Flour, and put in ſome 
ravy to moiſten them; let them ſimmer for ſome 
time oyer a gentle Fire, and when they are done e- 
nough, take off all the Fat, and thicken it with a Cullis 
of Veal and Ham; in the mean time let the Blood be 
ftrain'd through a Sieve, and beat it up with the Tolk 
of an Egg, and put to it a little Parſley ſhred ſmall; 
then pour your Blood into the Stew-pan, keeping the 
Pan moving, that it may not boil up; ſerve it up for 
a firſt Courſe, in Plates or little Diſhes. 
112. To pot PIDGEQNS. | 
Pix your Pidgeons well, wipe them clean, but 
do not waſh them, ſeaſon them with Salt and Pepper; 
then roll up Butter in the Seaſoning, and put it in- 
to their Bellies; ſix Pidgeons will take up a Pound of 
Butter; then drudge them with Flour, put them into 
the Pot, laying their Breaſts downwards, and tye 
them down cloſe, ſet them into the Oven and bake 
them; when they are drawn, take them out of the 
Pot, clear them from the Gravy they were bak'd in, 
laying; their Breaſts upwards, and pour over them 
clarified Butter, and ſet them in a cool Place. 
113. Pottage of PLDGEONS farced.  . 
DRxss and blanch your Pidgeons in freſh. Water, 
then raiſe the Skin on their Breaſts with your Finger, 
farce them with the Brawn of Capon, and the Lolks 
of Eggs minc'd together, ſeaſon them with Salt, Pep- 
per, Cloyes, Mace, Nutmeg, and Cinnamon beaten; 
r 1 ＋ 3 then 
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then boil them in good Broth, ſeaſon them with a 
Sheet of Lard, ſoak your Bread, lay on your Pid- 
geons, garniſh them with their Wings and Livers, 
ur on your Broth with the Gravy of a Leg of 
atton roaſted. | 
114. 4 Hotch-pot of PIDGEONSs. 
Pour your Fowls into a Pot with Herbs ſhred fine, 
and mix d with Butter; put to them ſome ſtrong 
Broth, and put between them Slices of Bacon, ſome 
beaten Nutmeg, and a little Saffron to colour them; 
make them boil as faſt as you can; then ſeaſon with 
Salt, Pepper, and a little Vinegar, and ſerve them 
up on Sippets. | 
After the ſame manner you may dreſs any ſort of 
ſmall Fowls ; but Chickens muſt be quarter'dand'lar- 
ded with Bacon, and muſt not boil too faſt: 
115. To marinate PYDGEONS. 
MAKE a Marinade of Lemon-juice, Verjuice or 
Vinegar, Salt, Pepper, Cloves, a Bay-Leafand Chib- 
bols, ſlit your, Pidgeons on the Back, or cut them in- 
to Quarters, that the Marinade may penetrate into the 
Fleſh, and let them lie in it for two or three Hours; 
then dip them into Paſte, or elſe flour them, and fry 
them gently; when they are enough, ſerve them up 
to Table hot with fry'd Parſley upon them, and Rape 
Vinegar, and white Pepper wind aboat them. 
0 116: To pickle lDpñGRONW s. 
Bowe your Pidgeons handſomly, ſeaſon them with 
Salt, Pepper, Mace and Cloves, ſew. them up at the 
Back, and tye the Rump and Neck, put them into a 
Pipkin with a Quart or Water, half a Pint of White- 
wine, und half a Pint of Wine- Vinegar, or in this 
Proportion, according to the Number of your Pid- 
geons, put in a Bit of Lemon- peel, and a Bunch of 
ſweet Herbs; boil them till they are enough, then 
take them off the Fire, take them out of the Liquor, 
ſeum 3 4 1a very elean, put your Pidgeons into 
be 


+ Pan, let then pour the Liquor or Pickle 
1 
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117. To roaſt PirDGEONS. 

PREPARE. you Pidgeons to truſs, then make a 
Farcing for them by mincing their Livers with Beef- 
ſuet or Marrow, mix'd with grated Bread, and the 
Yolks of hard Eggs minc'd, ſeaſon'd with Salt, Nut- 
meg, and Mace beaten, and the Tops of Thyme 
ſhred ſmall; incorporate all theſe together with the 
Yolks of hard Eggs and Verjuice; then cut the Skins 
of your Pidgeons betwixt the Legs and Body before 
they be truſs d, then put in your Finger to raiſe the 
Skin from the Fleſh, but take care you do not break 
the Skin; then farce them with this Meat, and 
truſs the Legs cloſe to keep it in, then ſpit them and 
roaſt them: Save the Gravy, which mix with ſome 
Claret, putting in a little of the farced Meat and 
ſome Nutmeg ſliced: Let it have two or three 
Walms over the Fire, then beat it up thick with the 
Yolk of a'raw Egg and a Piece of Butter, with a 
little Lemon minced, and fo ſerve it up. 

118. To dreſs P1DGEONS a la Saingaraz. 

LaxrD them, roaſt them; in the mean time cut 
Slices of Gammon of Bacon; beat them well, put 
them into a Saucepan, toſs them up with melted 
Bacon and a little Flour ; put in ſome good Gravy 
without Salt, and a Faggot of ſweet Herbs: When 
theſe have ſimmer'd a while, put in a little Vinegar, 
and ſome good Cullis to bind it; quarter your Pid- 
geons, diſh them, take the Fat 2 the Slices of Ba- 
con, lay them on the Pidgeons, pour the Sauce up- 
on them, and ſerve them. 

119. PIDGEONS roaſted in Surtout. 

 TAxt large Pidgeons, truſs them for roaſting, then 
make a Farce of raw Bacon, boil'd Gammon, Veal 
Sweetbreads, Muſhrooms and Truffles chopp'd with 
the Livers; alſo Cives, Parſley, and a Clove of Gar- 


lick, all ſhred ſmall, and well ſeaſoned, bound toge- 


ther with the Yolks of a couple of Eggs. Farce 
r Pidgeons with this Farce between the Skin and 
Fieſh of the Breaſts,” and alſo their Bodies: Then 
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ſpit them, take ſome large Fricandeaux or Scotch 
Collops larded, and tye them about the Breaſt of 
every Pidgeon, then wrap them up in Papers, and 
roaſt them. While they are roaſting, prepare a Ra- 
goo for them. And when they are roaſted enough, 
take off the Papers, diſh them, laying the Frican- 
deaux on their Breaſts, pour your Ragoo over them, 
of whatſoever Nature it be, and ſerve them up to 
Table hot. | 

Pidgeons in Surtout, bak'd between two Fires, are 
dreſs'd after the ſame Manner, except that no Bacon- 
Bards or Meat are to be put upon the Fricandeaux 
or Collops, that they may take a fine Colour. When 
the Pidgeons are enough, take away the Fat; and 
having prepar'd a Ragoo with Truffles, diſh your 
——_— pour on your Ragoo, and ſerve them up 


120. To dreſs P1DGEONS a Soleil. 

STEW ſquab Pidgeons a la Braiſe, or between two 
Fires; then prepare a Farce, made of the Fleſh of 
all ſorts of Fowls, minc'd fine, and pounded in a 
Mortar to a Paſte, Wrap the Pidgeons up in this 
Farce, ſo that nothing of them but the Heads can 
be ſeen; then dip them in beaten Eggs, and drudge 
them with Crumbs of Bread and Flour mingled to- 
gether, and fry them till they are brown. Then lay 
a Napkin in a Diſh, lay the Pidgeons upon it, lay- 
ing ſome fry d Parſley between, and fo ſerve them up, 

121. To dreſs PIDGEONS a la Sainte Menehout. 

LET your Pidgeons be large, truſs them, divide 
them into two, lard them with large Lardons of Ba- 
con well ſeaſoned ; cut Slices of Bacon, and alſo of 
Veal or Beef; ſeaſon them with Salt, Pepper, Spices, 
ſweet Herbs, Cives and Parſley ſhred ſmall, and lay 
your Slices of Bacon over the bottom of a Pot or 
Stew-pan, lay Slices of Veal upon them, and ſome 
Onions and Carots ſliced, Then lay in your Pid- 
geons, lay on them the ſame Seaſoning that you did 
under them; lay Slices of Veal over * 
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and Slices of Bacon over your Veal. Cover the Pot 
or Steu- pan cloſe, and ſet them to ſtew a la Braiſe, 
Ge.) with Fire both over them and under them: 
When they are about half ftew'd, moiſten them with 
a Pint of Milk, and a couple of Spoonfuls of good 
Broth, and let them ſtew till they are enough; then 
take them off the Fire, ſet them by till they are 
cold, letting them ſtand in their own Liquor; then 
take them up and drain them, then dip them in bea- 
ten Eggs, and drudge them well with Crumbs of 
Bread, and fry them brown in Hogs-Lard, and ſerve 
them up hot on a clean Napkin. 

If you wauld have them broil'd, then dip them in 
the Fat in which they were ſtew d, and drudge them 
well with grated Bread, and lay them on a Gridiron 
and broil them, and ſerye them up with a Ramolade 

de of Oil, Salt, Pepper, Anchovies, and a little 
Muſtard mingled well together, with a little Cives 
and Parſley ſhred ſmall, and the Juice of a Lemon. 

You may ſerve them up cold, without being cither 
fry'd or broil'd, in Plates or little Diſhes. | | 
bod 122. Ta flew PIDGEONS. 

Mix Parſley, - Spinage. and Sorrel, with a good 
quantity of freſh Butter melted, ftew them together, 
and when cold, put in ſome of the Pidgeons Craws, 
with a Bay- leaf or two, ſaving ſome of it for Sauce. 
Then put the Pidgeons into a Stew-pan with as much 
good Gravy as will cover them, ſeaſoning with Salt, 
Pepper, Nutmeg, Cloves and Mace, two or three 
Shalots, Thyme, Winter-ſavoury, and Lemon-peel. 
Alſo brown ſome Butter and put into the Pidgeons; 
when they are-ſtew'd enough, put in a Bit of Butter 
roll'd up in ſome Flour, and the Lolk of an Egg, 
with ſome of the Herbs that were left out ; ſhake 
all up together, and ſerve it. N | 
123. To flew P1DGEONS the French Faſbion. 
WEN Pidgeons-are pull'd, ſcalded, and drawn, 
fley off the Skins, leaving them whole with the Legs 


and Wings hanging to them; mince the Fleſh with 
0 ome 
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ſome Lard or Beef-ſuet minc'd very ſmall; then mince 


ſome ſweet Herbs very fine, and mix with your 
Meat; mix with it alſo grated Bread, or Parmiſan 
grated, and che Lolks of Eggs; ſeaſon with Pepper, 
Ginger, Cloves and Mace, fill the Skins wich this 
Farcing, and ſtitch them up in the Back; then lay 
them in a deep Diſh or Stew-pan, with ftrong Broth 
and ſweet Herbs chopp'd ſmall, whole Mace, Bar- 
berries, or Grapes, and Gooſeberries; then having 
ſome Cabbage Lettuce boil'd in Water and Salt, put 
ſome Butter to them: And when the Pidgeons are 
ſtew' d enough, ſerve them on Sippets all together. 
124. To dreſs PD GE ONSla la Tartare with cold Sauce. 
WIEN you have fing'd your Pidgeons and trufs'd 
them as for boiling, flat them with a Cleaver as thin 
as you can, without breaking the Skin on the Backs 
or Breaſts; then ſeaſon them pretty well with Salt, 
Pepper and Cloves, dip them in melted Butter, and 
drudge them well with grated Bread, then lay them 
on a Gridiron turn them often; If your Fire be not 
very clear, you may lay them on a Sheet of Pa- 
r well butter'd, to keep them from being ſmoaked, 
hile they are broiling, prepare your Sauce thus : 
Take a Piece of Onion; or à Shalot, an Anchovy, 
and a couple of Spoonfuls of Pickles; and mince them 
very ſmall every one by themſelves, as alſo a Spoon- 
ful of Parſley mine d: Then add * Salt, a — 
Pepper, five or fix! Spoonfuls of a Spoonful of 
Water and the Juice of one Lemon Mi all theſe 
well together; and wher yu ure going to ſerve, put 
in a Spoohful of Muſtard; pour: this' Sauce cold in- 
to the Diſh; your Pidgeons being broil'd enough, 


Uy them on the top of it, aud ſerve it for a firſt 
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125. To A bans FONsS with Truffles. |. 
Loosrn'the"Skin of their Breafts;' then mince 
your Pidgeons Livers. with ſome lean Ham of Ba- 
con and ſome Fat, Muſhrooms arid· Truffles, Oives, 
Farſley and ſwxet Herbs) ſeaſun wich Pepper 
—. and 
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and Spices z d all theſe together with the Lolks 
of two raw Eggs: Then farce the Breaſts of your 
Pidgeons with this Farce, ſpit them, wrap them up 
in thin Slices of Veal, cover the Veal with thin Slices 
of Bacon; wrap them up in Sheets of Paper, and 
roaſt: them. In the mean time, make for them a 
Ragoo of Truffles in the Manner following: Peel 
your Truffles, waſh them clean, cut them in Slices, 
and put them into a Stew-pan, put to them ſome 
good Veal Gravy, and ſet them a ſimmering over a 
Stove. When they are enough, put in Cullis of 
Veal and Ham to thicken it. When your Pidgeons 
are roaſted enough, take off the Bards, diſh them, 
pour your Ragoo over them, and ſerve: them up 
hot for the firft: Courſe. 

| 126. To mate a PIDGEON Pye. 

. TAKE large Pidgeons, draw them, truſs them, and 
beat them on the Breaſts to break their Bones, then 
lard them with large Lardons of Bacon well ſeaſor'd; 
Chop the Livers ſmall with raw Bacon; Marrow, 
ſweet Herbs, Parſley, Cives, Muſhrooms, Truffles, 
all well ſeaſon d. Pound them in a Mortar, and ſtuff 
the Bodies of your Pidgeons with this Farce. The 
Pye being made of good Paſte, lay ſome of this Farce 
in the bottom of it; and then, having ſeaſon d your 
Pidgeons, lay them in Order; put in alſo a Hay-leaf, 
then lay thin Slices of Bacon over your Pidgeons, lay 
on your Lid and bake it. When it comes out of the 
Oven, cut it up, clear off all the Fat, and having 
made ready a Ragoo of Veal Sweetbreads, Cocks- 
combs, Muſhrooms, Cc. pour it into your Pye, and 
ſerve it up to Table for a Side-diſh: 

127, To make a PIDGEON-Pye tbe French Way. 

MaAxe your Paſte of an Egg, Butter, Salt and 
Water; lay ſome of it into a Pye· pan, take good 
Pidgeons, ſcald them well; then take melted Lard, 
and Artichoke- bottoms quarter d, Veal Sweetbreads 
divided into halves, lay a whole Artichoke- bottom 
in the middle of a Stew pan, lay * 
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and quarters of Artichokes round it, with the Livers 
of Capons, and Muſhrooms well pick'd and cut in 
uare Pieces. Stew all theſe together with a little 
lour, well ſeaſon' d: Then pour ſome melted But- 
ter 1ata your Paſte you lay'd in the Pye- pan; moiſten 
your Pidgeons well, lay the Artichoke-bottoms in 
the middle, the Pidgeons round it, and the Veal 
Sweetbreads in che void Spaces; then put in the reſt 
of the ſtew'd Materials, cover your Pye, make a 
Border of Pufi-paſte round about it, bake it, and 
when you ſerve it up, pour ſome white thickening 
Sauce into it. | | | 
128. To bake a P1KE in a Pye. + 
LET your Pike be well drawn and waſh'd, then 
lard it with pickled Herring; then mince Oyſters, 
a little Lemon-peel, an Onion, and ſome ſweet 
Herbs all together, ſeaſon them with Salt, Pepper, 
Nutmeg, Cloves and Mace; then do your Pike all 
over with 'Yolks of Eggs, both inſide and outfide, 
and ſeaſon him with the befare-mentioned Seaſon- 
ing. Then your Pye being made in the Form of 
a Pike, lay in your Fiſh, ſcrape Horſe-radiſh over 
him, and alſd lay a Handful or two of Grapes ; 
then lay on a good Quantity of Butter, cloſe up 
your Pye and bake it; when it comes out of the 


Oven, liquor it with Butter, a little Vinegar and the 


Yolk of an Egg. 0 vel c: 
You may, if you pleaſe,” add to your Butter, c. 
Oyſters, Shrimps, Prawns, Cray-fiſh or Cockles, with 
— Lolks of hard Eggs, Lemon, Anchovies, or 
avy. 10 10 5 . 
129. To boil a PIKE. | 
TAKE a Male Pike, rub the Skin off with Bay: 
lt while it is alive; cleanſe it well both inſide and 


outſide, - waſh it clean. Set on a Kettle with White 
wine, Salt, whole P epper, Ginger, | Nutmeg, Mace, ; 


four or five Cloves of Garlick, or an Onion, fome 
Ginger, and a Bunch of ſweet Herbs. Make your 
Liquor boil to the Height, then put in your 1 
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boil it up quick; it will be enough in half an Hour. 
For the Sauce, take half a Pint of Canary, beat in 
it a Crab, patt of a Lobſter, or Shrimps, put to it 
two Spoontuls of the Liquor the Pike is boiPd in, 
and a Pound of drawn Butter ; ſet this Sauce ovet 
a Stove, and keep it all the while till it be thick. 
Take up your Pike, diſh it upon Sippets dipt in the 
Broth, and pour your Sauce over it, and ſerve it up. 

. - 130+. To boil a PIKE the French Faſhion. 
Cor the Pike in three Pieces, boil him in Wine 
and Water, an equal, Quantity of each, and a little 
Lemon-peel z when the Liquor boils, put in the 
Pike, with a good Handful of Salt. Then having 
prepared a Sauce of beaten Butter, Water, rwo or 
three Lemons in Slices, the Yolks of two or three 
Eggs, and ſome grated Nutmeg : Diſh your Pike on 
Sippets, and ſtick it with ſome fry'd Bread; run 
the Sauce over it: Garniſh with ſome Barberties or 
Lemon; and . Ss the Diſh with Barberries, 
flic'd Ginger and Lemon- peel. 0 
1 FI To dreſs a PIKE a Cubilo tbe Dutch Wa). 

TAKE a large Pike, ſcale it, gut it, waſh it clean, 


and cut off the Head; then cut it in Slices about an 


Inch thick, endeavouring to cut it in the Joints, 
When you come toward the Tail, cut through the 
Bone, and leave the Fiſh whole on the Underſide, 
ſo. that it may hang together; then put it into a Pan 
of cold Water. Set oh good ſtore of Water, ſeaſon 
it pretty high with Salt: When it boils up, pour in 
a quarter of a Pint of Vinegar, ſcum it well, divide 
the Head in two, and put that and the Tail in the 
boiling Water about five or ſix Minutes before yon 
put in your Slices; take the Gall from the Milt, and 
put the Milt in alſo. When they have boil'd about 
a quarter of an Hour, take them up and drain them; 
lay the Head and Tail in the Middle gf the Diſh, 
and the Slices round with ſome Sippets under. For 
the Sauce, the Hallanders uſe only, oiled Butter melt- 
ed geatly over the Fire, ſtirr d about 9 
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and poured over the Fiſh: But you may uſe drawn 
Butter. A Pound of Butter, with a Spoonful of 
Water drawn up, will be as thick as Cream, ſqueeze 
in a Lemon, and ſerve it up hot. 
N 132. To broil a PIKE. 
© SPLIT your Pike, and ſcotch it with your Knife 
on the Outſides, ſeaſon it with Salt, lay the Gridiron 
on a clear Fire, make it very hot, lay on your Pike, 
baſte it with Butter, turn it often; and when it is 
broil'd ſtiff and criſp, diſh it, and ſerve it up with 
beaten Butter and the Juice of Lemons, or Wine-vi- 
negar, gamiſhed. with Slices of Oranges or Lemons, 
and Slices of Roſemary. 135 1 
1.33. Jo dreſs a P1KE in Caſſerole. 
SCALE your Pike, lard it with the Fleſh of an 

el; then put it into a Stew-pan with White-wine, 
burnt Butter, Verjuice, Salt, Pepper, Nutmeg, Cloves, 
a Bay-leaf, green Lemon, and a Faggot of ſweet 
Herbs. Let them ſtew over a gentle Fire; in the 
mean time prepare a Ragoo of M 
Capers, ſome of the Liquor wherein they are ſtew'd, 
and ſome Flour. When all is enough, diſh your Fiſh, 
pour your Ragoo over it, garniſh with fry'd Muſh- 
rooms, Carps Roes and Slices of Lemon, and ſerve 
it up hot. * 


a 134. To fry a PIKE, 

_ GuT and ſcale your Pike, cut it into Slices or Fi- 
lets, put them into a Marinade, as in the Reteipt 
No. 138, but not above half an Hour; then dip them 
in a thin Paſte or Batter, and fry them, diſh them, 
garniſh with Slices of Lemon and Parſley, and ſerve 
them up. Or you may put them into white Sauce, 
which is made of the Crumb of Bread pounded and 
ſtrained through a Sieve: After it has had two or 
three Walms in a Stew-pan with a little Broth, or a 
Cullis of Fiſh ; when you ſerve it up, ſqueeze in ſome 
Juice of Lemon, | 

2 135. To dreſs a PIxR with Oyſters. 
Scar E your Pike, gut it and waſh it clean, cut it 


aſhrooms, Oyſters, 


_- 
in Pieces, put them .ipto a Stew-pan, with ſome 
White-wine; take Muſhrooms, 190% Cives, and 


Parſley minc'd ; ſeaſon all with Salt and Pepper ; put 
in alſo a Piece of Butter, and let them ſtew over a 
gentle Fire. In the mean time blanch ſome Oyſters 
in Water, with a ſmall Quantity of Verjuice; then 
ut them and their Liquor into the Stew-pan to the 
Pike; when it is almoit enough, diſh it; then gar- 
niſh with Slices of Lemon, and ſerve it up to Table 
hot for a firſt Courſe. erty Pawn: <7": | 
may 136. To farce a PIKE, | 
DRAW and ſcale your Pike; then take out the 
Bone by the Back, & that the Head and Tail may 
be left hanging by the Skin: Then mince the Fleſh 
with, a Piece of Carp,or Eel, Muſhrooms, Cives 
and Parlley ; ſeaſon all with Salt, Pepper and Nut- 
meg; then add a Clove, and half a dozen Corian- 
der- ſeeds pounded then add Butter to it, and pound 
all together, with Crum Bread ſimmer'd over the Fire 
in Cream, and the Yolks of two raw Eggs; theſe 
being all miz'd together, ſtuff your Pike with this 
Farce, ſew ir vB, and lay it in à Stew-pan at its full 
Length. Put ſomg Butter and Flour into a Sauce- 
„and brown it;; then put in ſome White-wine 


Ind Fin. brach, of each a like Quantity; pour this 


into your Stew-p 

Pepper, Cloyey, .lweet Herbs, Parſley and Onions; 
let your Pike only ' ſimmer, leſt it break. In the 
mean time, prepare a Ragoo of the Tails of Cray- 
fiſh, Muſhrooms, the Tops of Aſparagus (if in Sea- 
ſon); tols theſe up in a, little freſh Butter, add to 
them a little Fiſh-broth to moiſten it, and a little 
Cray-fiſh, - or other good Cullis to thicken it. When 
your Pike is enough, take it up, lay it in a Diſh to 
drain; then diſh it in another Diſh, pour the Ragoo 


n. to the Pike; ſeaſon with Salt, 


upon it, and ſerve it up to Table hot. 


ake Notice, that if you uſe the Tops of Aſpara- 

they muſt be firſt blanch d, and not put into the 
go till you are juſt going to ſerve up, or elſe they 
will be too much done. 1 


— tay — — = —— — — — 


PI 
Fay 137. To bake @ farced Pixx. 
- Make, your Farcing, and farce your Pike as di: 
refted in the laſt Receipt; then rub it over with 
melted Butter, lay it in a Paſty-pan, with whole 
Cives, Slices of Onion, and a little Parfley ſhred; 
pour ſome melted Butter over it, drudge it with 
raced Bread; ſet it in an Oven; when it is bak'd 
brown, ſerve it up, either dry, or in a clean Napkin 
laid in a Diſh, or elſe with a ſharp Sauce. 
"I 138. To haſh a PiKE. 

WHEN you have cleans d your Pike, bone it, ſcale 
itz then mince the Fleſh with an Eel and ſweet Herbs; 
ſeaſon with Salt, Pepper, Nutmeg and Mace beaten; 
put it into a Diſh with Whitę-wine, and let it ſtew ; 
when it is enough, ſtir in a Piece of Butter; in the 
mean time, take large ſtew'd Oyſters, and fry then 
in Batter, ſome green with Spinage, others yellow 
with Saffron: When your Meat is ſtew'd enough, 
3 in Sippets, garniſh with Oyſters, and ſerve it 
up hot. | = | 
1 139. To marinate a P1KE. | 

Mak a Marinade of-Verjuice, Salt, Pepper, 


the Jaice of Lemon, Cives, and Bay-leaves. Gut 


and ſcale your Pike; then lay it in this Marinade for 
two Hours; then take it out, dradge it with Flour, 
and fry it, or you may bake itin a Patty-pan; then 
dip it in melted Butter, drudge it with Bread grated 
fine and ſifted. through a Sieve, and Salt; bake it 
brown, and ſerve it up with a Sauce made of clari- 
fied Butter, the Juice of an Orange, Salt, Pepper 
and Anchovies melted and ſtrained through a Sieve. 
Garniſh with the Milts of Carps, or Livers of Pikes 
fryed, and fryed Parſley, and ſerve it up hot. 

140. To adreſs a PIKE the German Way, © 
Gu r your Pike, and waſh it very clean; then ſplit 
it in two Parts cloſe by the Bone, and half boil ic in 
Water; then take it out and ſcale it, till it becomes 
very white; then put it into a Stew-pan, with White- 
wine, Capers, Anchovies, IEA Ret and 


I 


ſweet Herbs chopt very ſmall, and alſo ſome Truffles 

and Morils. Let theſe all ſtew gently, that the Fiſh 

may not break; then put in a good Piece of Butter, 

and a little Cheeſe grated ; when the Sauce is grown 

thick, diſh it handſomely ; garniſh it with what you 

pleaſe, and ſerve it up hot. | 
141. To dreſs a Pik au Court Bouillon. 

HAVING cleans'd your Pike, lay it in a Pan, ei- 
ther whole, or cut in Quarters, ſprinkle over it boil- 
ing- hot Vinegar with Salt in it. When it has lain 
ſome time, take it out and ſeaſon it with Salt, Pep- 

r, Cloves, ſweet Herbs, Onions, and a Bay-leaf. 
Par a good Lump of Rutter in the Belly of it, wrap 
it up ina Napkin. Then put into a Stew-pan ſome 
White-wine, Verjuice, Salt, Pepper, Onions and Le- 
mons ſlic'd, Nutmeg, Cloves and a Bay- leaf; make 
theſe boil very faſt, then put in your Pike: When it 
is boil'd enough, ſerve it on a clean Napkin, garniſh- 
ed with Parſley for a firſt Courſe. 

142. To dreſs a PIKE with white Sauce. 

WHEN you have gutted, ſcal'd, and cleans'd your 
Pike, boil it in Wine and Water, of each a like 
Quantity, put in Salt, Pepper, and a Bunch of fa- 
voury Herbs. Melt Butter in a Sauce- pan, with a 
little Flour, Salt, Pepper, Nutmeg, a ſlice or two of 
Lemon, three or four whole Cives, a couple of Ancho- 
vies, a little Water and a Drop or two of Vinegar. 
Give this Sauce a turn or two over a Stove till it is thic- 
ken'd ; diſh your Pike, pour it over it, and ſerve it up. 

14?. To roaſt @a PIKE. 

SCALE your Pike, and ſcotch it ſlightly; lard it 
with Lardons of Eel ; ſeaſon it with Salt, Pepper, 
Nutmeg, ſweet Herbs and Cives ; then faſten it on 
the Spit, and lay it down to the Fire; as it roaſts, 
baſte it with White-wine, Butter, Juice of a Lemon 
and Vinegar: When the Pike is roaſted, take the 
Dripping of the Pike, melt ſome Anchovies, mix 
with it, ſtrain it through a Sieve, with a little Cullis, 
put it into a Sayce-pan, put to it ſome Oyſters, ſome 

Aa white 
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white Pepper and Capers; let them have a Walm or 
two; dith your Pike, and ſerve it up with the Sauce: 
Garniſh the LUiſh with fry'd Muſhrooms, the Roes 
of Carps, and Slices of Lemon. Ws 

| 144. Another Way. 

TAKE a large Pike, draw and waſh it clean; then 
take a Pint of Oyſters or Shrimps, three or four An- 
chovies, an Onion or Shalot, 2 Cloves and 
Mace, with a little Parſley, ſhred theſe very ſmall, 
and mix it with Butter; with this ſtuff the Belly of 
the Pike, and ſtrew ſome of it upon the outſide of 


it; then faſten your Pike on the Spit, and baſte it 


either with Butter or Claret Wine : Make a Sauce for 
ic with Claret Wine, ſome of the Liquor of your Qy- 
ſters, Butter, Anchovy, Spice and Vinegar, with a 
lictle Flour to thicken it. 
| 145. To ſouſe 4 PIKE. 

LET your Pike be drawn, and waſlid clean from 
the Blood and Slime; then let it be boil'd in Water 
and Salt, juſt as much as will cover it; and if you 


would keep itlong, put in as much White-wine as 


Water, but put it not in before the Liquor boils; 
let it boil a little while gently, then take it up, then 
put in ſome Salt, but ſeaſon it not too high; put in 
ſome Wine-vinegar, flic'd Ginger, Cloves and whole 
Mace; when they boil, put in a little Lemon- peel, 
boil it up quick, but not too much; then put it in a 
Pan, pour the Liquor to it, and cover it up cloſe. 
When you ſerve it up, garniſh; with Slices of Lemon 
and Barberries. | | 
146. To dreſs PIXES a la Sainte Robert. 
Gur, ſcale and lit your Pikes, divide each into 
Pieces, ſcore them, then lay them for an Hour in a 
Marinade of Vinegar, Salt, Pepper, ſweet Baſil, 
Bay-lcaves, Slices of Onions and Lemon; then take 


them out, dry them with a Linen Cloth, flour and 


fry them in Butter; make your Sauce Robert in the 


following manner; ſet. a Sauce - pan over a Stove with 


2 good Quantity of Butter, put into it ſome Onions 
| cut 


' 
cut in Slices, fry them brown, moiften them with 
good Fiſh Broth, let them ſtew in it for ſome time; 
when they are ſtew'd enough, skim off all the Fart, 
and thicken the Liquor with a Cullis. Lay. your 
Pikes into this Sauce, let them ſimmer in it a little 
while, put in a little Muſtard and a — or two 


of Vinegar, pour your Sauce on your Pikes, and 


ſerve them up hot. | 
| 147. To flew a PIKE. 

SCALE your Pike, lard it with Fel, then ftew ic 
in clarified Butter and Verjuice ; ſeaſon with Salt, 
Pepper, Cloves and Nutmeg, a Bay-leaf, ſweet Baſil, 
a Faggot of ſweet Herbs and Slices. of Lemon. In 
the mean time make a Ragoo of Muſhrooms, toſs'd 
up in Butter, moiſtened with Fiſh Broth, and thick- 


ened with a good Cullis. Diſh your Pike, pour this 


Ragoo upon it, and ſerve it up. 
148. To few a PIKE the French Way. 

SPLIT the Pike down the Back alive, let the Li- 
quor be Water and Salt, and boil before you put it 
in; then take a Stew-pan, put into it as much Claret 
as will cover the Pike, take your Pike out of the Wa- 
ter, cleanſe it from the Blood, put it into the Wine 
in the Stew-pan, add three or four Onions ſlic d, 
Salt, groſs Pepper and three or four Blades of Mace; 
then put in the Pike; when it boils up, cover your 


Stew- pan; when it is enough, diſh it with Sippets 


round about, pour all your Broth, Spice, &c. over 
it; garniſh it wich Slices of Lemon and Lemon-peel, 
ran it over with beaten Butter, garniſh the Diſh with 
dry grated Manchet, and ſerve it up hot. 

149. To flew à PIKE the City Faſbion. 
WIEN you have drawn and cleans d your Pike, 
put it into a Diſh, with as much White - wine as will 
juſt cover it, ſet it over the Fire, and when it boils, 

in your Fiſh, and as it boils ſcum it; add ſome 

lt, whole Cinnamon and large Mace; when it is 
enough, diſh it, and having fome Currans and Prunes 
teady boil'd; lay them over it; thicken the Broth 
| A443 with 
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with the Yolks of three or four Eggs, beaten But- 
ter, Cream and Sugar, pour it over your Fiſh, lay 
over it Mace, Cinnamon and ſome Bunches of Bar- 
berries, Slices of Lemon and ſcrape over it a little, 
and ſerve it up. | 

150. To Pot a PIKE. 

FirsT ſcale it, then cut off the Head, ſplit it 
and take out the Chine Bone; then ſtrew Bay-Salt 
and Pepper all over the Inſide, then roll it up round, 
lay it in a Pot, and let it ſtand in the Oven for an 
Hour; when it comes out pour all the Liquor from 
it, and cover it with clarified Butter, and it will be 
red like Salmon. 

151. Sauce for a PIKE. 

IT may either be roaſted with a good Forcing in 
the Belly, with Oyfters, Liver, Suet, Crums of Bread, 
Thyme, Parſley and Eggs, Anchovies and a Shalot; 
when the Belly is fill'd, it may be either roaſted or 
baked, and ſauced with Oyſter Sauce; or it may be 
boiled with Anchovy Sauce, or fry'd in Slices, and 
ſerved up with plain Butter and fry'd Parſley. 

152. To broil PILCHARDS. 

Gill them, waſh them, dry them, ſeaſon them with 
Salt, then broil them over a gentle Fire, baſte them 
with Butter; when they are enough, ſerve them up 
with beaten Butter, Muſtard and Pepper, or you may 
make a Sauce of their own Heads, ſqueez'd between 


two Trenchers, with ſome Beer and Salt. 


152}. To make a PILLO. 

STOVE a Pound of Rue with a couple of Pullets, 
fome Mace and Nutmeg, and a good Piece of But- 
ter; ſtove them well and dry, ſo that your Rue will 
ſeparate; then dreſs up your Fowl, and lay your 
Rice all over or in Heaps: You may colour ſome 
with Saffron and ſerve in Heaps: Garniſh with Slices 
of fry'd Ham or fry'd Sauſages. ; 

154. 4 PILLO of Val. 
| TAKE a Neck or Breaſt of Veal, let it be half 
roaſted, then cut it into fix Pieces; ſeaſon 2 — 
t. 


21 ä 
ute Salt, Pepper and Nutmeg ; and butter the Inſide of 


lay your Diſh; then ſtove a Pound of Rice tender with 
zar- ſome good white Broth, Mace and Salt, till it is ve- 
tle, ry thick; add the Yolks of ſix Eggs; ſtirr'd about 


very well, then let it ſtand to cool ; put ſome at the 
Bottom of your Diſh, then lay inthe Veal in a round 


t it Heap, and cover it all over with Rice ; then waſh 
Salt all over with the Yolks of Fggs, and ſet it into the 
nd, Oven for an Hour and an halt; then open the Top 
an and pour in ſome good thick Gravy, and ſqueeze in 
mM an Orange: Garniſh with Veal Cutlets and flic'd O- 
be range; and let it be ſerv'd up hot. 


155- To candy PlyPINs. 

TAKE fair large Pippins, pare them, bore a 
Hole through them, lay them in an carthen Diſh, 
ſtrew over them double-retin'd Sugar, and ſprinkle 
them with Damask Roſe- water; then ſet them in a 
pretty hot Oven, as for Manchet ; ftop up the Oven for 
half an Hour, then take them out, lay them on a Wire- 
grate, and ſo let them dry for three or four Days. 

156. To make P1eP1N-cakes. 

PARE your Pippins, quarter them, boil them in 
fair Water till they are tender; then rub the Pulp 
thro” a Sieve, boil the yellow of a Lemon-peel till 
it is very tender, mince it very fine, put it into your 
Pulp, and allow three quarters of a Pound of dou- 
ble-refin'd Sugar to every Pound of Pulp; then ſet it 
all together on the Fire, make it as hot as you can 
endure your Finger in it, then run it on Plates, and 
ſet it in an Oven to dry; the next Morning cut it 

into what Forms you pleaſe, and dry them well. If 
you pleaſe you may mix ſome Juice of Lemons with 
your Pulp, if you would have your Cakes ſharp. 

157. To dry PiePINS. | 

Lay your Pippins in a Diſh, ſet them in an Oven 
after Houſhold Bread is drayn, let them ſtand four 
or five Hours, then take them out and lay them on 
Tin-Plates one by one, and flat them with your 
Hand; do this twice a Day, ſetting them in a warm 
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Oven every time till they are fully dry'd, then lay 
them up for Uſ. © Sg 
| | 158. To Felly Pippins. | 

TAKE a quarter of a Hundred of Pippins, pare 
them, core them, and boil them in four Quarts of 
Water till hafl is wafted ; then put in a Pint of Roſe- 
water and four Pound of double-refin'd Sugar, let it 
be recover'd, and boil it till it is of the Colour of 
Amber ; drop ſome of it upon a Glaſs Plate, and if 
it ſtands it is boiPd enough; ſet an earthen Pan over 
a Chafing-diſh of Coals, ſtrain the Jelly into the 
Pan, and fill Glaſſes with it while it is warm. 

159. Marmalade of PleriNs. 

TAkE Pippins not too ripe, pare and core them, 
put them intoa Preſerving-pan, with as much Spring- 
water as will juſt cover them; boil them over a quick 
Fire, take out ſome and lay on a Plate, and when it 
is cold, if it be jellied it is enough; then take them off, 
take 2 little Lemon-peel and put into them. Boil the 
yellow Rinds of Oranges tender in two or threeWaters 
to take away their Bitterneſs ; then cut them into 
narrow Slips, and bruiſe them together into a Pulp; 
put them into your Marmalade when they are both 
cold, put it into your Pots and ſtrew Sugar over it. 
Io 160. To preſerve Pi IN s. | 

WHEN you have pared, quartered and cored the 


Pippins, put them into fair Water with ſome of their 


own Parings, and alſo the Parings of other Apples, 
and alſo the Apples being quartered, boil them till 
they are tender ; then put them into a clean Cloth 
and drain the Water, then take as much of that 
Water as will boil up your Pippins that you would 
preſerve, put it into a Pipkin with as much double- 
refin'd Sugar as you pleaſe, according to 'the Pro- 
er of your Apples; then put in your quartered 
Pippins, and ſet them over a Charcoal Fire, and 
make them boil till they are very tender, ſtirring them 
gently with a Spoon now and then, but take care 
not to break them; then take them out, and lay them 
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on the Brims of a 1 to drain; then make 


an end of boiling the Syrup on à quick Fire, ad- 
ding more Sugar and the Juice of Lemon; when it 
is done, take it off the Fire, and having laid your 


Quarters of Pippins in order on Diſhes, pour your 


Syrup over them. 
161. To make 4 PryeiN-Pudding. 


BoiL half a ſcore, Pippins till they are tender, 
then ſcrape them and clear them. from the Core, 
then ſeaſon a Pint of Cream or Orange-flower-wa- 
ter, or Roſe-water with Sugar, to your Taſte ; then 
lay a Sheet of good Paſte in a Diſh, put in your Pip- 
pins, bake it in a ſlack Oven, and when it is drawn, 
ſerape Loaf-Sugar over it, and ſerve it up. 

162. To flew PIPPINS. 

Pare your Pippins, cut them in halves, or quar- 
ter them; boil them in Water or White-wine, of each 
an equal Quantity, allowing a Pound of double-re- 
fin'd Sugar to every Pound of Pippins, boil it to a 
Syrup, ſcum it, then make it boil apace z when they 
are about half boil'd, add a little Lemon-peel and 
_ of Lemons; when it has given the Syrup a 

aſte, take out the Lemon-peel ; when the Syrup 
begins to thicken, if you pleaſe, you may put in a 
little Ambergreaſe diffoly'd in the Juice of Lemons 
then ſhake them to a Jelly,” then take them up; ſet 
them by till they are cold, then lay the Jelly upon 
them in Lumps, and ſerve them up. 

163. To make a PI IN Tanſy. 

SLICE as many Pippins as will cover the Bottom 
of a Frying-pan, ſet them over a gentle Fire, grate 
a Penny, or Half-penny ſtale white Loaf, beat it up 
with eight Eggs, a quarter of a Pint of Juice of Tan- 
ſey, a quarter of a Pint. of Juice of Spinage, and 
half a Pint of Cream, ſweeten'd with fine Sugar to 
your Palate, and a Nutmeg grated ; when theſe are 
all well beaten together, pour them over your Pip- 

ins in the Frying-pan let them fry over a ſoaking 
ire, and when one Side is fry'd enough, turn it, 
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And ſo do till it is enough; ſerve it up with Butter 


melted thick and Sugar round the Brims. 
164. To mate Pl IN Tarts. 

LET your Pippins be ſuch as are not fully ripe, 
pare, quarter and core them; lay a thin Slice of Quince 
in your Tart under each Quarter of the Pippins, and 
ſome Scrapings of Orange or Lemon-peel ; ſweeten 
them well with Sugar, pour in the Syrup of Quinces or 
Pippins ; ftrew over them ſome ſmall bits of Cinna- 
mon, cloſe up your Tart, and bake it in a gentle Oven. 

165. To bake'PLAICE. 

BUTTER a Paſty-pan with freſh Butter, ſtrew it 
over with a Seaſoning of Salt, Pepper, Nutmeg, a 
little Parſley minc'd, and ſweet Herbs, and three or 
four whole Cives; cut off the Heads and Ends of the 
Fiſh; lay them in the Paſty-pan, and pour upon 
them a Glaſs of White-wine ; ſtrew Salt and Pepper 
over them, and ſprinkle melted Butter upon them, 
drudge them well with grated Bread, and ſet them in 
the Oven; when they are bak'd of a fine brown Co- 
Jour, take them out, then put into a Diſh ſome An- 
chovy Sauce, or Cray-fiſh Cullis ; lay them in the Diſh 
your Sauce, and ſerve them up. | 

156. To boil PLAICE. 


Bort them in White-wine Vinegar, ſhred Gin- 


ger, two or three Cloves and ſome whole Mace ; 

ſerve them in beaten Butter with Juice of Sorrel 

ſtrain'd, Bread, Lemons flic'd, Barberries or Grapes. 
167. To broil PLAICE. 

Draw them, waſh them, dry them, ſcotch them 
on both Sides and broil them; make your Sauce of 
Butter and Vinegar. 

168. To dreſs PLAICE a Court Bouillon with a Cray- 
fp Cullis. 

WHEN you have gutted, waſhed and dryed the 
Plaice, put them in a Stew-pan, with a little White- 
wine and Vinegar; ſeaſon them with Salt, Pepper, 
ſweet Baſil, Cives, Parſley, ſlic d Lemon and Onion, 
ſet them a ſtewing over a Stove; when they are _ 
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ſet them by to take the Reliſh the better; in the 
mean time prepare a Sauce for them with freſh Butter, 
a Pinch of Flour, a little Water and Vinegar, ſea- 
ſoned with Salt, Pepper, Nutmeg, whole Cives, and 
a couple of Anchovies; ſet theſe a little over the 
Stove to thicken, then put in as much Cullis of 
Cray-fiſh as will colour it; then take up the Plaice 
out of the Court Bouillon, drain them, diſh them, 
pour the Sauce over them, and ſerve them up to Ta- 
ble hot for a firſt Courſe. 
169. To fricaſſy PLAICE. 

RUN your Knife all along upon the Backſide of 
your Fiſh, and take out the Bone, dividing the Fleſh 
on both Sides from Head to Tail; then, according 
to the largeneſs of your Fiſh, cut them either into 
three or four Collops, dry them well, ſeaſon them 
lightly with Salt, flour them, and put them into cla- 
rified Butter, made very hot; when they are atmoſt 
enough take them up, ſet them hefore the Fire to 
keep them hot, clean your Pan, put in a Ladle of 
Butter, ſome White-wine and Oyſter- liquor; you 
may alſo put in the Meat of two or three Crabs, al- 
ſo Glens Oyſters, both whole and minc'd, ſome Nut- 
meg grated and Thyme minc'd, and two or three 
Anchovies; ſtew all theſe together, and when they 
are enough, put to them your Plaice Collops ; then 
diſh them on Sippets, and run them over with your 
Sauce; garniſh with the Yolks of hard Eggs, and 
Slices of Orange. 

170. To flew PLAICE. 

GUT them, waſh them well, cut off their Heads 
and the Ends of their Tails, put them and their 
Milts in a Stew-pan, with White-wine, a Bit of 
Butter work'd up with Flour, ſame Muſhrooms, 
Truffles, Morils, Cives, Thyme and Parſley, ftir 
and turn them gently, for fear of breaking them; 
when they are enough, ſerve them with white Sauce, 
garniſh as you do other Fiſh, 
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171. To boil PLOVERS. 

FLEY off the Skins, but leave the Rumps and 
Legs whole with the Pinions, then mince the Fleſh 
raw with Beef-ſuet, ſeaſon it with Salt, Pepper, Nut- 
meg, ſavoury Herbs; alſo the Yolks of raw Eggs 
minc'd ſmall; mix all theſe well together, with the 
Bottoms of three Artichokes boil'd, Cheſnuts roaſt- 
ed and blanch'd, ſome Marrow and Skirrets boil'd 
and cut indifferently ſmall, acording to the Bigneſs 
or Number of your Fowls ; then fill the Skin of your 
Plovers with theſe, ſew up the Backs, put them 
into a Stew-pan with ſtrong Broth, White-wine, Salt, 
large Mace, Marrow, the Quarters of boil'd Arti- 
chokes, Cheſnuts, Barberries, Pears quarter'd, and 
tome of the Meat made up in Balls, ftew theſe with 
the Plovers; when all is thoroughly ftew'd, ſerve it 
up on fine carv'd Sippets, broth it, and garniſh with 
Shces of Lemon and whole Lemon-peel, run it over 
with beaten Butter, garniſh the Diſh with. large 
Mace, Cheſnuts and the Yolks of hard Eggs. 

172: To make clear Cakes of PLUMS. 
STONE your Plums, put them into a jug, ſet 
the Jug in a Kettle of boiling Water; when they 
are diſſolv'd, ſtrain them through a Cloth, put a 
Pound of Sugar boil'd to a Candy Height to every 
Pint of the Plum Liquor; incorporate all well toge- 
ther, let them boil a little, ſtirring them together; 
make it into Cakes, put them into Glaſſes, and ſet 
them in a Stove that is moderately hot, or elſe they 
will grow tough; let them ſtant for a Fortnight or 
three Weeks without being, cool'd, removing: them 
from one warm Place to another, turning them - dai- 
ly till they are thorough dry, and they will be ve- 
ry clear. | 
17?:, To make a' Compoſt: of PLUMS. 
 PriCK. your Plums with a Pin, and throw them 
into Water; then ſcald them as ſoon as they riſe 
on the Top, cool them as quick as you can, then 
bring them again to their Colour, and make _ 
FA ſoft ; 


into it, and boil them till they are tender; 
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ſoft; afterwards put them into thin Sugar well heats 


ed, allowing one Ladle of Water to two of Sugar; 
let them ftand in this till Evening or the next Day ; 
then put them into a Copper-pan, in order to have 
as many Boilings as you think requiſite, till the Su- 
gar is thoroughly imbib'd, when you will perceive 
that the Scum does not rife any longer, and that the 
Plums are become ſoft and tender. 
174. To dry green PLUMS. 

PARBOIL your Plums in Water, peel them, and 

having ſome thin Sugar Syrup prepared, put them 


take them out and lay them on Wire-grates ban, 
having the Weight which they weigh'd at firſt in 
fine-powder'd Sugar; make it into a Syrup with as 
much Water as will wet the Sugar; boil and ſcum 
it, then put in your Plums, boil them a little, then 
take them off, and put them into an earthen Baſon, 
let them ſtand twenty-four Hours, turning them in 
the Syrup; then pour the Syrup into a Copper-pan 
and boil it; then, as ſoon as it boils, take it off the 
Fire, and put in the Plums, do this every Day till 
they have drank up the Syrup; then lay them on 
Glaſs-plates, and do by them as you do by Apri- 
cocks z take the thick Paſte when it is ſufficiently 
dry'd, lay it upon Glaſs-plates, make it in the Fa- 
ſhion of a Plum; make a Hole in the middle with 
a Plum-ſtone, let them ſtand till they are dry, and 
then put in the Stone, and lay another half upon it. 

| 175- Another Way. 

To every Pound of Plums take half a Pound of 
fine Sugar, boil it to a Syrup, not too thick; ſlit the 
Plums down the Seam, and put them. into the Sy- 
rup; ſet them on the Fire, make the Syrup ſcalding 
hot, but let it not boil, keep it fo till the Plums 
are tender, and take care that they be covered with 
Syrup, that they may not loſe their Colour; when 
they are tender take them off the Fire, and let them 
ſtand a Day in this Syrup; the next —_—_ 8 
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thick Syrup of Sugar, that is almoſt of the ſame 
Weight with your Plums, boil it almoſt to a Candy 
Height, let it ſtand till it is cold, drain the Plums 
out of the firſt Syrup, and put them into the new- 
made Syrup, ſee that it covers the Plumg ; then {et 
them on the Fire to ſcald till they look clear ; then 
let them ſtand by for three Days in the Syrup, then 
lay them on Glaſs- plates, and dry them in a Stove, 
or in the Sun, turning them often; if the Plums are 
green, you muſt rub them firſt in Salt, and ſcald 
them green, as green Apricocks. 
| 176. Another Way. 

| your Plums, duſt them with Flour, to keep 
them from ſticking, let them ſtand in a warm Oven 
all Ni ht; the next Morning turn them upon a clean 
Sieve, and ſo do daily till they are thorough dry. 

177. To dry PLUMS for Tarts. 

Wiek your Plums, lay them on Lattices; then 
put chem into an Oven after Bread is drawn ; take 
them out, turn them, and ſet them in again; when 
they are dry put them into Paper-Bags tull of ſmall 
Holes, and hang them up in a warm Place. 

| 178. To make Marmalade of PLUMs. 

Ir your Plums are ſuch as will flip off from their 
Stones, take out their Stones; or elſe ſcald your 
Plums in Water, till they become very ſoft; then 
drain them well and ſqueeze them through a 
Sieve; then dry the Marmalade over a Fire, and 
temper it with the ſame Weight of crack'd Sugar; 


then make it fimmer for a while, put it into Glaſſes 


or Pots, and ſtrew it with Sugar. 
179. Another Way. 

IF the Plums are ſuch as will eaſily lip off from 
their Stones, ſtone them, but if not, ſcald them in 
Water till they become very ſoft; then drain them, 
and ſqueeze them through a Sieve, they dry the 
Marmalade over the Fire with the ſame Weight of 
crack'd Sugar, incorporate them well, let them ſim- 
mer together for ſome time; then put it into Pots, 
and ſtrew Sugar over it. 18%. To 
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180. To make PLUM-Peaſee. 

MARE your Paſte of dry Marmalade of Plums, ad- 
ding to it new feather'd Sugar, tempering it well 
till it flips from the Bottom of the Pan; then let 
all fimmer together for a while, and let the Paſte be 
immediately dreſs'd upon Slates, or in Tin Moulds, 
in what Forms you pleaſe, as of Hearts, Squares, 
Flowers-de- luce, Sc. and ſet them in the Stove to 
be dry'd with a good Fire: Or elſe your Fruit be- 
ing ſtrain'd and dry'd, intermix it with crack'd Su- 
gar: Then let all ſimmer together, and dreſs your 
Paſte as before directed. | 

181. To pickle PLUM Buds. 

Bol Salt and Water together, then put in your 
Plum-buds, and boil them not tender; then ſtrain 
them from the Water, let them ſtand by till they 
are cold, then put in White-wine what quantity you 
pleaſe, the Whites of Eggs, and two or three Blades 
of Mace, and a little whole Pepper; boil theſe to- 
gether, put them into the Pickle, and let them ſtand 
in it for eight or nine Days; then boil them in a 
braſs Kettle ſix times, till they are as green as 
Graſs, but take Care that they are not ſoſt; then 
tye them down with white Paper and Leather. 

182. To pickle PLUMS like Olives. 

Makka Pickle for your Plums of Water, White- 
wine, Wine-V inegar, Salt, Fennel-ſeed and Dill ; boil 
them together, put in as much of each of theſe In- 
gredients as will give the Pickle a perfect Taſte of 
them: Then put in your Plums; then take it off 
the Fire preſently, let them ſtand till they are cold, 
then put them into Pots. 

183. To make PLUM Pottage. 

MAKE ſtrong Broth of a Leg or Shin of Beef, 
Neck- beef, and Neck of Mutton ; boil them till you 
have boil'd all the Goodneſs out of the Meat; ſtrain 
the Broth, and when it is cold take off all the Fat 
(if you pleaſe) ; then put the Crumb of a hho 
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Loaf grated into three Gallons of Broth, or propor- 


tionable; let the Bread ſteep in the Broth for an 
Hour, then ſet it on the Fire, and put in half a do- 
zen Cloves, a Nutmeg or two, half a dozen Blades 
of Mace whole, and Cinnamon broken into' ſmall 
Bits, two or three Pound of Currans, two Pound of 
Raifins, half a Pound of Dates ſton'd and flic'd; 
ſeaſon it with Salt, boil all gently ; then put in + 
Quart of Canary and a Quart of red Port; let all 
boil till the Fruit is plump; and when you ſerve it 
up, put in a little Grape Verjuice and [ttice of O. 
range. | | 
185. To preſerve PLUMS. D 
St1T your Plums, ſtone them; for every Pound 
of Fruit, take a Pound of Sugar paſs'd through the 
Straining-bag; put them in a Copper- pan over the 
Fire, and keep them ſtirring continually, leſt the 
Skins of the Plums ſhould break; then let them ſim- 
mer a good while, and ſet them by to cool; then lay 
them to drain on a Sieve or Colander; and in the 
mean time boil up the Sugar to its ſmooth Quality: 
Then ſlip your Fruit into the Syrup, and give them 
ſeven or eight covered Boilings, ſcumming them well 
from time to time, even while the Pan is off from 
the Fire. Then put your Plums into earthen Pans, 
and let them ſtand in the Stove all Night: The ne xt 
Morning, when they are cold, drain them, and dreſs 
them on Slates to be dry'd in the Stove. 
186; To preſerve Amber PLUMS. _. 
PRickx your Plums with a Pin in ſeveral Places, 
throw them into cold Water, and boil them in it; 
when they riſe on the Top of the Water, take them 
off the Fire, and put them into cold Water; then 
drain them, and foak them in clarified Sugar, which 
you muſt heat and pour upon the Plums, as they lie 
in earthen Pans; the next Day boit them again, and 
boil the Syrup till it is ſomewhat fmooth: The next 
Day boil the Syrup till it is very ſmooth; the third 
Day boil it till ic is pearted : Then give the _ 


for drying in the Stove. 
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ſeven or eight Boilings: And as ſoon as they are 


ſet over the Fire, you muſt add more Sugar which 
has been brought to the ſame Degree of Boiling, 
that the Fruit may be always equally foak'd in the 
earthen or Copper-pans in which they are left, af- 
tor they have had a ſimmering for ſome time; then 
ſet them in-the Stove to dry. 
187. To preſerve PLUMS in half Sugar. 

BoiL your Plums in an equal quantity of pearl'd 
Sugar; let them have a little Boiling, then ſet them 
by till they have caſt their Juice. Then ſet them 
upon the Fire again, and boil them to the pearled 
Quality : Then let them lie in earthen Pans till the 
next Day; then drain them and dreſs them as others 


188. To make Quiddany of PLUMS. 

TAKE a Quart of the Liquor of preſerved Plums 
and put into it a-Pound of Plums raw and ſtoned, 
and boil it up with a Pound of Sugar, till it will 
ſtand upon a Koife-point- like a Jelly. 

189. To make POOR Knights. 

CuT a couple of Penny Loaves into round Slices, 

and dip them in half a Pint of Cream or Water 


| then lay them ſpread in a Diſn, and beat up three 


Eggs with Cream, Sugar, and Nutmeg grated. Then 
melt Butter in a .Frying-pan, wet the Sides of the 
Toaſts, and lay them in the Frying-pan the wet 
Sides downwards, then pour the reſt of the Cream, 
Eggs, c. upon them and fry them; when they are 
done, ſerve them up with Butter, Sugar and Roſe- 
Water. 
190. To make a POMANDER: 

TAKE Benjamin, Labdanum and Storax, of each 
an Ounce. Then heat a Mortar very hot, and beat 
them all to a perfect Paſte, adding four Grains of 
Cives and fix of Musk: Then roll your Paſte into 
ſmall Beads, make Holes in them, and firing them 
while they are hot. 
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191. To bake PORK 70 bg eaten cold. 

BONE a Loin of Pork, and cut Part of it into 
Collops, take alſo as many Collops of Veal of the 
ſame Bigneſs, beat them both with the Back of a 
Cleaver ; ſeaſon your Veal with Cloves, Mace, Nut- 
meg, Thyme minced, and the Yolks of hard Eggs; 
ſeaſon the Pork with Salt, Pepper, minc'd Sage, and 
the Yolks of hard Eggs; then lay in your Diſh a 
Layer of Pork and a Layer of Veal, till you have 
laid your Meat all in; then cloſe up your Pye, and 
liquor it with Saffron-water, or the Yolks of Eggs: 
When it is bak'd and cold, fill it with clarified But- 
ter; let your firſt and laſt Layer be Pork, bake it, 
and ſet it by for Uſe. | 

192. To broil à Leg of PORK. | 

SKIN Part of the Filet, cut it into thin Slices, 
hack it on the Back with your Knife, then ſeaſon 
with Salt, Pepper, Sage and Thyme minc'd ſmall ; 
then broil them on a Gridiron, diſh them, and let 
_ Sauce be drawn Butter, Vinegar, Muſtard and 

ugar. 
193. To collar and ſouce PORK. 

TAKE a Piece of Pork out of the Side, lay it in 
Water all Night, and ſqueeze out the Blood, then 
ſeaſon with Sage, Parſley, Thyme and ſweet Marjo- 
ram; then cut Slices of a Leg of Veal, hack them 
with a Knife, and ſeaſon them with Salt, Pepper, 
Nutmeg and Mace; then waſh your Pork on the 
Infide with Yolks of Eggs, and the Outſide of your 
Veal with the ſame, and lay it with the Pork; 
then ſtrew on the remaining Part of your Seaſoning, 
roll it up hard into a Collar, bind it with Tape, boil 
it; and when it is boil'd, ſouce it in the fame Li- 
2 with beaten Pepper and Ginger, and a little 

inegar. When you ſerve it up, ſtick the Pork 
with Bay- leaves or Roſemary and Flowers, and gar- 
niſh your Diſh with Sage and Flowers. 

194. To pickle PORK. 

Boxe your Pork, cut it into Pieces of a Size fit 

to 
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to lie haridfomely in the Tub or Pan you would 
pickle it in; rub every Piece well with Salt-petre; 
then take two Parts of common Salt and one Part of 
Bay- ſalt; rub every Piece very well, lay Salt in the 
Bottom of your Veſſel, cover every Piece over with 
Salt, lay them one upon another as cloſe as you can, 
filling the hollow Places on the Sides with Salt; as 
your Salt melts on the Top, ftrew on more. It 
will, thus order'd, keep a great while. 
195. To pot PORK. 

WHEN you have cut a Leg of Pork in Pieces, 
pound it very well in a Mortar, ſeaſon it very well 
with Salt and Pepper; then miix the Meat and Roſe- 
mary and Sage thred ſmall, put it into a Pot to 
bake, with a Pound of Butter. When it comes out 
of the Oven, drain it from the Gravy, and preſs it 
down cloſe in a dry Pot: Then having skim'd off all 
the Butter from your Gravy, clarify as much more 
Butter as will cover the Meat an Inch thick in the 
Pot; cover the Pot with wet Paper, and ſet ic in 
a cool Place. IL e | 
| 196. To roaſt à Breaſt of PORK. 

. TAKE a Fore- quarter of Pork, cut off the Knuckle, 
leave as much Skin on the Breaſt as you can; di- 
vide the Neck from the Breaſt; leaving the Breaſt as 
large as you can; take the Bones out of the Breaſt, 
and rub it well over with Salt; then having ſhred 
Sage and Thyme ſmall, and beaten a Nutmeg, Cloves 
and Mace ſmall, mix the Spice and Herbs roge- 
ther; and firew them thick all over the Meat, 
and rub it well in; then roll it up tight with the 
Fleſh inward, ftitch it faſt together, ſpit it length- 
ways, and roaſt it, h 

19897. To make a PORK Pye: 

TAKE the Skin off your Pork, cut it into Stakes, 
ſeaſon it pretty well with Salt, Nutmeg flic'd, and 
beaten Pepper; put in alſo Pippins cut into ſmall 
Pieces, as mauy as you think convenient, and ſweet- 
ed with Sugar to your Palate 5 put in half a * 
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of White-wine; lay Butter all over it, cloſe up 
your Pye, and ſet it into the Oven. 
198. To make a Poss Er. 

SET a Quart of Milk on the Fire, as ſoon as it 
boils take it off, and ſet it by to cool a little; then 
having put four Spoonfuls of Sack and eight of Ale 
into a Baſon, with a ſufficient Quantity of Sugar, 
pour Milk to it, then ſet it before the Fire, and 
let it ſtand till you eat it. 

199, Another Way. 
Bol half a Pint of Ale, a Quart of Sack and a 
Pound and half of Sugar; then add the Whites of 
thirty Eggs, and the Yolks of four well beaten ; ftir 
all theſe together, till the Liquor grows thick ; then 
having boil'd three Quarts of Cream, or Milk, to 
two, let it ſtand by till it is cool; then pour it to 
the Sack and Eggs, ſtir them well together; pour 
your Poſſet into Raſons, cover them with Plates, and 
ſer ve it up. 
200. Another Way. 

Boir two Quarts of thick Cream, with a good 
Quantity of whole Cinnamon, ſtirring it continually ; 
take the Yolks of twenty Eggs, then ſtrain them with 
a little raw Cream; when the Cream is well boiled, 
and taſtes of the Spice, take it off the Fire, put in 
three Eggs; then having ſome Sack ſweetened with 
Sugar in a Baſon and Nutmeg grated, warm it and 
pour in the Cream and Eggs, but take out the Cin- 
namon; hold it as high as you can, to make it ſpat- 
ter as you pour it in, to raiſe the Froth; then firew 
on 1t good ſtore of Sugar. 

201. To make à French PossSET. 

Bots three Pints of Cream, with ſome Nutmeg ; 
ſwecten a Pint of Wine in a Baſon, ſet it over ſome 
Embers to warma little; pour your Cream to it, ſtir 
it, and let it ſtand ſimmering over the Fire for an 
Hour and a half. 
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202. To make a POSSET the Earl of Atundel's 

| Way. 

TAKE two Quarts of Cream, and grate into it half 
a Nutmeg, boil it a ide while in the mean time 
put half a dozen Spoonfuls of Sack into a Baſon, 
with fourteen or ſixteen Spoonfuls of Ale, ſweeten 
them with Sugar, ſet it over the Fire a little while; 
then take it off, and ſet it by till it is almoſt cold; 
then put it into the Baſon, tir it a little, and let it 
ſimmer over the Fire for an Hour, or longer. 

203. To make @ Covent-Garden POSSET. 
Bol a Quart of Cream, put in a Nutmeg quar- 
tered, and a quarter of an Ounce of Cinnamon; let 
it boil till it taſtes of the Spice, and keep it always 
ſtirring, that it may not burn to; beat the Yolks of 
eight Eggs up with a little cold Cream, and put them 
into the hot Cream over the Fire, and keep it ſtirring 
till it begins to boil ; then take it off, andtſtir it till ic 
is indifferent cold; then ſweeten it with Sugar to your 
Palate; then ſweeten a quarter of a Pint of Sack, or 
better, and make it ready to boil ; then pour it into 
a Baſon, and pour the Cream to it, holding it as high 
as you can to make it froth, which is the Grace of 
the Poſſet. | | 
204. Another Way without Milk or Cream. 
BEAT a dozen of Eggs, Yolks and Whites, tak- 
ing out the Treads; in the mean time boil a Pint 
of Sack, with half a Pound of Sugar, ſcum it well, 
= in a little Nutmeg: Then take the Sack off the 

ire, put into the Eggs ſome Ale, mingle them well 
together over the Fire, keeping it ſtirring till it is 
thick, then ſerve it up. 

205. POTTAGE with Turnips. | | 

. Pare Turnips, cut them into round Slices, and 
fry them in Lard and a little Flour. You may fry 
them in the lame Lard in which you fry'd any ſort of 
Fowls that you deſign to ſerve them up with: Put 
— into a Pot with good Broth, ſeaſon'd with Salt, 
epper and a Bunch of err as they are 
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ſewing, add a thickening Liquor. Thus having 
laid your Pottage a ſoaking with the ſame Broth, let 
your Fowls and Turnips be neatly dreſs'd and gar. 
niſhed with fry'd Bread or Sauſages, c. When you 
are ready to ſerve them up, add ſome good Grayy 
and Lemon: juice. 

206. POT TAGE of Beef. 

STEW a Leg of Beef till it is ſo tender that it 
is ready to fall in Pieces, then ſeaſon it with Salt, a 
Faggot of ſavoury Herbs, Cloves, Capers; add 
Samphire, Muſhrooms, c. then ſoak your Bread, 
and garniſh it with your Meat. 

207. Duke's POTTAGE. 

LET your Pottage be the fame as that of the 
Queen's, which you will find in Receipt 211; then 
ſoak a Loaf of Bread with the Cruſt, after that a 
ſmall Haſh of Partridges, which you are to ſtrey 
upon the Bread, ſo that it will ſcarce be ſeen; ſoak 
it, and fill it by little and little, and garniſh it with 
the ſmalleſt Muſhrooms, Kidneys, Piſtaches, Cocks- 
combs, Lemons, and ſerve it up. 

208. Peas POTTAGE. 

TAKE two Quarts of Peas, and three Quarts of 
Water, ſet them on the Fire, ſeaſon them high, put 
in a large Onion; when they are boil'd ſoft, train 
them through a Colander, and ſet them on the 
Fire again; and when they are boil'd, put in two 
Handfuls of Spinage, a Leek, a little Mint, a Spoon- 
ful of Flour temper'd with Water, then put in 
Forc'd-meart, : 

209. To make POTTAGE with Peas. 

TAKXKE green Peas, ſcald the Cods with the Peas, 
and a green Top of a Chibbol, and a little Parſley. 
Then drain them from their Liquor, and pound them 
in a Bowl or wooden Mortar with a little Crumb- 
bread ſoaked in good Broth, and ſtrained through a 
Sieve, that your Soop may be ſomewhat thick. Then 
put the Peas into a Stew-pan with a little Lard, but 
ficſt fry a little Savoury and Parſley in the Lard ; let 
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them all ſtew together, and moiſten them with good 
Broth, putting in a Bunch of ſweet Herbs. 

210. To make POTTAGE a la Reyne. 

Txvuss and ſcald Partridges, boil them. in good 
Broth with a Bunch of ſweet Herbs, thin Slices of 
Bacon and Slices of Lemon; in the mean time 
make a Cullis of the Breaſt of a roaſted Pullet or 
Capon, minc'd and pownded in a Mortar, with 
the Crum of Loaf ſoak d in Broth, and ftrain'd thro? 
a Hair-fieve. Put this Cullis into a little Pot well 
cover'd, and let your Pottage, that ſhquld be made 
of Cruſts of Bread, be laid a Lbaking in ſtrained 
Broth. Then ſet your Partridges in the Pottage, 
and ſprinkle all with good Gravy : You muſt ſet a 
farced Loaf in the middle of the Pottage; this 
farced Loaf muſt be ſtuffed with a good Haſh of a 
roaſted Fowl, Pieces of Muſhrooms, Truffles, and 
{mall Aſparagus- tops, according to the Seaſon ; lay 
your Partridges round about this Loaf, the Cullis 
muſt be poured upon them, and you muſt make a 
Border round the Diſh with Sweet-breads of Veal 
larded, and roaſted Cocks-combs farced, and Slices of 
Sweet-breads of Veal in a Ragoo, and Artichoke- 
bottoms. And the Breaſts of the Partcidges muſt be 
cove'd with Slices of black Truffles. 

| 211, The Queen's POTTAGE. 

BEAT Almonds, and boil them in good Broth, a 
few Crumbs of Bread, the Inſide of a Lemon, and a 
Bunch of ſweet Herbs, ſtir them often, ſtrain them 
then ſoak Bread in the beſt Broth, which is to be 
thus made: Bone a Capon or Partridge, pownd the 
Bones in a Mortar, then boil them in ſtrong Broth, 
with Muſhrooms, then ſtrain them through a Linen- 
cloth; with this Broth ſoak your Bread; as it ſoaks, 
ſprinkle it with the Almond-broth. Then put a little 
minced Meat to it, either of Partridge or Capon, and 
fill as it is ſoaking, put in more Almond-broth, until 
it be full, then hold a red-hot Iron over it; garniſh the 
Diſh with Pomegranates, Piſtaches, and Cocks-combs. 
VVV 
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212. To make POTTAGE without Water. 
TAKE a good Piece of Beef, a Piece of Mutton, 
and ſome Filet of Veal, a Capon, a couple of Par- 
tridges and four Pidgeons; let your Meat be well 
beaten, and your Fowls well truſs'd, then put them 
into a Pot with Parſnips, Onions ſhred and Parſley 
Roots; ſealon them with Salt and all manner of ſweet 
Herbs; ſtop up the Edges of your Pot with Paper 
and Paſte, ſo as all the Steam may be kept in, and 
that no Air may come out or get in; ſet this Pot in- 
to a Kettlesf hot Water, the void Places ſtuffed 
with Hay, to keep the Pot upright and ſteady, 
Keep the Kettle continually boiling for ſix or eight 
Hours; then uncover it, pour off all the Gravy of 
the Meat, and clear it from the Fat ; then take out 
your Fowls and mince them, and farce a Loaf with 
them, with good Garnitures ; then ſoak both the 
Loaf and Soop in good Gravy, and make a Ragoo 
of all Sorts of Garnitures fry'd in Lard, pour theſe 
upon them; then dreſs the whole Meſs with farc'd 
Cocks-combs, Veal Sweetbreads, or ſomething elſe 
of the like Nature, and ſerve it up to Table. 

213. To make POTTAGE the Italian Faſhion. 

Boir green Peas in ſome ſtrong Broth, with in- 
terlarded Bacon cut into Slices; when the Peat are 
boiled, put to them Pepper, Aniſeeds and chopp'd 

arſley, and ſtrain ſome of the Pans to thicken the 
Broth; let it have a Walm or two, and ſerve it on 
To with boil'd Chickens, Pidgeons, Lambs- 
ead, Duck, or any Fowl; you may, if you pleaſe, 
thicken. the Broth with Eggs. | 
| 214. Another Way. 

Tais Pottage is a kind of Olio made in a large 
Diſk, a Partition in Form of a Croſs being made in 
Paſte, and baked in the Oven; in one of the Squares 
Per in a Bisk, in another a Pottage 4 1a Reyne, with a 
Profitrolle Leaf, in the third a Pottage of young 
Chickens, in the fourth a Pottage of farced Partridg- 
cox; 6 5 8 * ** 11 ; 2 * a f © 0.” * * ' 65, 
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es, all in their proper Broths, and with different Gar- 
nitures, as rich as you can poſſibly make them. 
215. Ti make POTTAGE a Sante. 

Pur into a Pot good Broth made of Buttock of 
Beef, Knuckle of Veal and Mutton, together with 
Capons or fat Pullets, ſeaſon the Broth very well; 
then ſoak in it ſome Cruſts while you are boiling Sorrel, 
Purſlain, Chervil, Sc. in another Pot, all cut very 
ſmall ; with thele Herbs you may garniſh your Pot- 
tage and Fowls, or you may ſtrain them, 1o that you 
may put nothing in it but the Broth and good Gravy 
when you ſerve it up to Table. 

216. The Prince's POTTAGE. 

Roast either Partridges or Capons, bone them, 
mince the Meat ſmall; break the Bones and boil them 
in good Broth in a Pipkin, with a Faggat of ſweer 
Herbs; then ſtrain them through a Linnen-Cloth, 
ſoak Bread, and lay it upon a Layer of Fleſh ; or, if 

ou pleaſe, inſtead of that, upon Almond Broth, 
fl it well and fill it by degrees; then garniſh it 
with Pinions, then beat three Eggs with a little Al- 
mond Broth, or any other Broth, and pour them on 
the Pottage, hold a hot-Fire-ſhovel over it, and ſerve 
it up. 
217. To make POTTAGE Profitrolle. 

TAKE a French Loaf, farce it and ſoak it in good 
Veal Gravy and good Broth; dreſs it upon other 
ſoaked Cruſts, with a little of Partridge or Capon 
Haſh; then having a good Cullis ready, with the 

eats of which the Gravy was made, ſtrain it, and 
pour it upon the Pottage; when you ſerve it up, 
lay a handſome Artichoke-bottom upon the Loaf, 
with ſome Muſhrooms on the Inſide; garniſh with 
Fricandoes or Veal Sweetbreads. 

| 218, Summer POTTAGE. 

TAKXE a Shin of Beef, Scrags of Mutton or Veal, 
chop the Meat in Pieces, and boil them gently in 2 
ſufhcient- quantity of Water, for ſix or eight l 


being cover d cloſe; 'when they have boil'd three or 
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four Hou put in two or three Onions, and half 
an Ounce of white whole Pepper tied up in a Lin- 
en Rag; when the Meat is boil'd to Rags, ſtrain all 
through a coarſe Hair-ſieve, ſqueeze it hard, then 
put in ſome Nutmeg, Cloves and Mace; put in a 
ſmall Faggor of ſweet Herbs, of Sorrel, Beets or 
Endive and Spinage, of each a Handful, ſhred groſ- 
ly ; boil theſe for a while, then diſh up your Pot- 
tage with roaſted Pidgeons or Ducks in the middle 
of it, and ſmall Slices of Bacon fry'd, toaſted white 
Bread in ſquare Slices, Sauſages cut into little Bits 
and fry'd Balls; you may alſo add Gravy and Palates, 
and Cocks-combs boil'd in Water tender, and peel'd, 
cut into long Bits; in Aſparagus time, add Aſpara- 
us cut into Bits, with long green Peas put in before 
the Herbs; before you ſerve it up, while you are 
diſhing of it, ſet it over a Chafing-diſh, and make 
it boil; and boil the Palates and Cocks-combs in a 
little Broth, before you put them into the Pottage ; 
you may allo add Lamb-ftones and Sweetbreads, if 
you fee. | | WW : * + 
219. To make a POTATOE Pye. 

OIL your Potatoes in Water, blanch them, ſea- 
fon them lightly with Salr, Pepper, Nutmeg and Cin- 
namon, then put them in your Pye, having firſt laid 
gn a Sheet of Butter in the bottom; then lay on 
ſome Beef-marrow, Dates halved, Eringo-roots, ſomę 
Butter, whole Mace, and Slices of Lemon, cloſe up 
the Pye, bake it, and when it comes out of the O- 
yen, liquor it with Butter, Grapes-verjuice and Su- 
gar, and ice it with Sugar and Roſe- water. 

: 2220. To make POUPIETS. 

TAKE thin Slices of Bacon cut long, and as many 
Veal-Rakes, beat them, and lay them on your Slices 
of Bacon; having ready a good Farce, ſeaſon'd with 
2 of Garlick, and other Ingredients, lay a 

yer of this on each Veal-ſtake ; then roll them 
1 — ſpit 5 on ſmall Spit, and roaſt them 
wrapp'd up in Paper; w ey are almoſt roaſte 
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take off the Paper, bread them, and give them 2 
fine Colour; theſe Poupiets may either be ſerved up 
for a particular Dith, or as Garniſh for other Meſſes, 
or for Out-works. | 

They may alſo be dreſs'd in a Ragoo, as Frican- 
deaux, with a piece of Lemon when they are ſtew- 
ing, and ſome juice of Lemon when they are ſerv- 
ing up to Table. 

"ou may alſo lard your Poupiets, and fry them 
brown with pieces of Truffles, Morils, and good 
Gravy, or a little Cullis to enrich them ; and ſqueeze 
in ſome Lemon Juice when you ſerve them up to 
Table. | | 
OW” 221. To fricaſly PRAWNS. | 
TAKE the Meat out of the Shells, put it into a 


Diſh with a Pint of Claret, an Onion fliced ſmall, a 


couple of Anchovies, and a Bunch of ſweet Herbs; 
let theſe ſtew over a Chafing-diſh of Coals with 
Nutmeg and Ginger ; then put them into a Frying- 
pan with the Yolk of an Egg or two, ſome Butter 
and Vinegar ; and when they have had a toſs or 
two, ſerye them up on Sippets. 

222. To flew PRAWNS. 

HavinGs boil'd and pick'd them, ftew them in 
White-wine or Claret, freſh Butter, ſeaſon with Salt 
and Nutmeg ;z diſh them in Scollop-ſhells, and run 
them over with beaten Butter, and Juice of Orange 
or Lemon; or you may ſtew them in Butter and 
Cream, nd ſerve them up in Scollop-ſhells. | 

223. A boil d PUDDING. 

SIFT grated Bread through a Colander, and mix 

it with Flour, minced Suet, Cinnamon, Nutmeg, 


Currans, and minced Dates; add new Milk warm 
Eggs and Sugar at Diſcretion, but leave out ſome of 
the Whites, mix all theſe together, and work them 
up well; then take'half for one. ſide, and half for 
he other fide, and make it up like a Loaf; then 

t a good Lump of Butter in the middle, and the 
(her ide on the wo of it, ge up, pu i imo the 
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Pot when it boils, and when boil'd, cut it in two 
and ſerve it up. 
224. To make Blood PUDDINGs. 

Bo1r, a Quart of Oatmeal, in a Quart of Milk, 
and let it ſtand till the next Morning to ſwell; then 
having ſhred a Pound and half of Beef-ſuer, ſeaſon 
it with Salt and Pepper, a little Thyme, Parſley and 
Penny-royal, of each a handful ſhred very ſmall, mix 
theſe with your Oatmeal and Milk, and add a Pint of 
Cream, and three Pints of the Blood of a Hog or 
Sheep; when theſe are all well mixed together, warm 
them over the Fire a-little, and having Ox-guts, or 
Hogs-guts very well cleaned, and the infides turned 
out, then make a ſmall Funnel that will hold a quar- 
ter of a Pint, with a Tail above five Inches long all 
of a wideneſs, ſo that it can eafily go into the Guts. 
Cut the Guts a Yard long, and fill them with your 
Ingredients, tye them a Span long, and two Ends of 
that Span ty'd together; then I» in the middle of 
the Span the two Ends, and fo you will have two 
Puddings m cach piece; do not fill them too full, but 
let them be lank; then put them over the Fire, and 
let them boil for a quarter of an Hour; then. take 
them out, and lay them in a Colander to cool. They 
will keep a good while. About an Hour before you 
would uſe them, put them into a Sauce-pan with a 
little Butter, then fry or broil them; you may mix 
half theſe and half Marrow-puddings for a Diſh of 
the ſecond Courſe. | 
225. Hogs PUDDINGS. 

Boll the Umbles of a Hog very tender, take fome 
of the Lights with the Heart, and all the Fleſh a- 
bout them; when. you. have taken out the Sinews 
mince the reft very ſmall, alſo mince the Liver; add 
to theſe a Pint of Cream, a quarter of a Pint of Ca- 
nary, the Yolks of four or tive Eggs, Salt, grated 
Nutmeg, Cloves, Mace, and Cinnamon finely beat- 
en, ſome Sugar, a pretty quantity of Hogs-fat, a 
utle Role-water, and a few Caramay-ſeeds , x - 
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up ap Hour or two before you put it into your Guts, 
rinſe them in Roſe-water, and fill them as directed. 
7 226. To make a Bread PUDDING. | 
TAXE two Quarts of Cream, boil it with Salt, 
, Nutmeg, Cinnamon, Cloves, and Mace; when 
it has boil'd, ſlice in the Cruſts of four French Rolls, 
and ſet it by till it is cold, then drain off all the 
Cream that the Bread has not foak'd up, and rub 
the Bread through a Colander, put in twelve Eggs, 
leaving out four of the Whites, then ſtir it all well 
together, butter your Diſh, and put it in; tye a 
Cloth over it, boil it, and ſerve it up with drawn 
Butter. Bw pi 
| 227. Grateful PUDDING. 
TAKE a couple of Penny white Loaves, pare off 
the Cruſt, flice them into a Diſh, put to them a 
Quart or three Pints of Cream, ſet the Diſh over a 
Chafing-diſh of Charcoal till the Bread grows dryiſh ; 
then put in a piece of ſweet Butter, and taking it 
off the Fire, ſet it by till it is cold; then beat up 
the Yolks of half a dozen Eggs, and the Whites of 
two. or three, with Roſe-water and Sugar, and ſome 
Nutmeg grated; mix all well together, and when it 
is bak d, grate over it fine Sugar. | 
228. To make an Italian PUDDING. 
BEAT half a ſcore Eggs well with a Pint of 
Cream, add to them a Penny white Loaf grated, and 
a grated Nutmeg ; mix them well together, then but- 
ter the bottom ofa Diſh, and lay upon it half a ſcore 
Pippins cut in ſlices, and a little Orange-peel, ſtrew 
over them ſome fine Sogar, and pour on them half a 
Pint- of Wine: Then put in your Pudding, lay over 
it a Puff-paſte, and ſet it into the Oven, it will be 
done in half an Hour: Lay Paſte alſo round the 
£ 229. 4 French PuppiNc. 
TAKE two Penny white Loaves chipt, and cut in- 
Dice-work, a Pound of Raiſins of the Sun, and a 
Po qd of Bect-ſuct mine d very fine,” five or tix 
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Qunees of Sugar, eighteen or twenty pretty large 
Lumps of . a dozen Dates liced: 2 
Cream, with half a dozen Eggs beaten in it, with 
Salt, Nutmeg, Cloves and Mace, with a Pippin or 
two par d, and a couple of Pome- waters flic'd and 


laid in the bottom of the Diſh before you bake it. 


| 230. To make @ green PUDDING. 

MINCE a Pound of boil'd Mutton-ſuet very ſmall, 
and ſhred the like quantity of Beef-ſyet ſmall, grate a 
Pound and half of Bread, mix theſe with a ſufficient 
quantity of Cream, and the Yolks of four, and Whites 
of two Eggs well beaten; add to theſe a handful of 
Parſley ſhred fine, and half a Pint of the Juice of 
Spinage; ſeaſon with Salt, and ſweeten with Sugar to 
your Palate; add grated Nutmeg and a Pound of 
Currans; putin a little Flour to bind it; mix all 
theſe well together, and roll it up in a Sheep's Caul, 
bake it, and ſerve it up. | 

231. 4 t PupDING. 

TaxE a Quart of Cream, boil it a little with two 
or three Blades of Mace; take it off the Fire, put 
in the Lolks of eight Eggs, and the Whites of four, 
half a Pound of Raiſins of the Sun ſtoned and lit, 
and half a Pound of Sugar, and a piece of Butter ; 
ſtir all well together, then wet a Linnen Cloth in 
Milk or cold Water, butter it on the inſide, and ftrew 
it with Flour ; then put in the Compoſition of the 
Pudding, tye it up cloſe and boil it, ſerve it up with 
melted Butter and Sugar. 

232. Noddy PUDDINGS. 

BLANCH Almonds, beat then fine, with a little 
Roſe-water, ſtrain them through a Cloth with ſome 
Cream, boil it up, then let it ſtand till it is almoſt 
cold again, then beat ſome Eggs, ſweeten them with 
fine Sugar and Roſe-water, tye them up in little 
Bags; boil them in Water for half an Hour; make 


a Sauce for chem with melted Butter, Roſe-water 


and Sugar, 
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233. 4 Plum PUDDING. 

SHRED a Pound and half of Suet very fine, and 
ſift it; add a Pound and half of Raiſins of the Sun 
ſton d, fix ſpoonfuls of Flour, and as many of Sugar, 
the Yolks of eight Eggs, and the Whites of five, beat 
the Eggs with a little Salt, tye it up cloſe in a Cloth, 
and boil it four or five Hours. 

234. A rare PUDDING either to bake or boil. 

HAVING beat a Pound of Almonds very fine, with 
Roſe-water and Cream, add the Yolks of five, and 
the Whites of two Eggs, and a Pound of Beef ſuet 
minc'd very fine; make it as thin as Batter for Frit- 
ters mixing it with Cream; ſeaſon it with Salt, Su- 
and Mace; then bake it, or boil it, as you 
pleaſe, ſtrew Sugar over it, and ſerve it up. 

235. To make PUDDINGS of ſeveral Colours. 

PROVIDE half a dozen wooden Diſhes with Co- 
vers to them; butter the inſides of them; fill one of 
them with the Ingredients of a quaking Pudding, 
which make thus: Slice a Manchet, and ſcald it with 
a Pint of Cream; then put to it a Pound of blanch- 
ed Almonds, pounded ſmall wich Roſe-water, with a 
quarter of a Pound of Dates ſliced and cut ſmall, a 
Handful of Currans boil'd and ſome Marrow minc d; 
beat theſe together, and ſeaſon them with Salt, Nut- 
meg and Sugar, adding the Yolks of half a dozen 
Eggs: One of your wooden Diſhes being filled with 


— — 


theſe, put on the Cover, and tye it on with a Cloth; 


then colour ſome of the ſame Pudding with Spinage, 
and tye up that as the former; then mince Cowllips, 
and mix that with another Part of your Pudding, 
and tye that up; mince a handful of Clove july- 
flowers, and do the like by another; then mince 
Violets, and do the like by another Diſh ; but after 
theſe Flowers are minced they muſt be pounded in 
a Mortar, and the Juice muſt be mixed with the 
Batter; when they are boil'd, take them out of the 
Diſhes, lay them in a large Diſh, ſtick them with 
buckets, and pour over them Butter, Vinegar, Roſe- 

water 
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water and Sugar; ſcrape Sugar over them, and ſerve 
them up. | | 
236. To make @ yellow PUDDING. | 
HAvinG grated three Penny white Loaves, then 
ſcrape them through a Colander, put them into a 
deep Dith, and put to them three Pints of Cream, 
and three or four Eggs; add Salt, Cloves, Mace, 
and Satfron, three quarters of a Pound of Beef-ſuet, 
three quarters of a Pound of Dates, Roſe-water, Cur- 
rans; and Sugar; put to it a little Saffron-water. 
237. To make a ſhaking PUDDING. 

Boi ſome large Mace, ſlic d Nutmeg and Gin- 
ger, in a Quart of ſweet Cream; then put in Almonds 
beaten with Roſe-water, then beat cight Eggs, leay- 
ing out four of their Whites ; ſtrain all theſe toge- 
ther; mingle with them ſome flic'd Ginger, Salt, Su- 
gar and grated Bread ; then butter a Cloth, and flour 
itz put in your Pudding, tye it hard, put it into 
boiling Water, then diſh it up with Butter, Ver- 
juice and Sugar. SIT - 

| 238. To make a Sagoe PUDDING. 

TAKE a quarter of a Pound of Sagoe, and waſh it 
well in three or four hot Waters; then put to it a 
Pint of new Milk, and boil them together, till it is 
as thick as a Haſty-pudding ; it ſtirting, that it 
may not burn, put in a Stick of Cinnamon when you 
ſet it on the Fire; when tis boil'd, ftir in a quar- 
ter of a Pound of Butter, and put in the Yolks of 
four, and the Whites of two Eggs, and two ſpuonfuls 
of Sack, ſtir all together, fweeten it to your Palate ; 
then put in two Ounces of plumped Currans, lay a 
Sheet of Puff. paſte in the bottom of the Diſh, and 
garniſh the Brim. | | 

239. To make Purr-Pae. 

Pur one Pound of Butter to three Pound of 
Flour ; but rub but half of it into the Flour, work- 
ing it up light with fair Water; if you pleaſe you 
may add an Egg; then roll it out and lay about 
twenty little bits upon it, the bigneſs of a large 
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Nutmeg; then fold it up and roll it out again; then 
lay on. bits of Butter as before, and fold it up again 
and flour it; let this be done three times, and it 
will riſe well. This Paſte will ſerve on ſeveral oc- 


caſions. | | 
240. To bone and force PULLETS. 1 

BoNE your Pullets as whole as poſſible, then fi 
their Bellies with Cheſnuts, Muſhrooms, Forc'd- 
meat Balls and Sweet-breads; then lard their Breaſts 
with groſs Lard ; then paſs them off in a Pan brown, 
and either roaſt them or ſtove them, as you pleaſe : 
Make a Sauce with Oyſters and Muſhrooms, and 
lay under them. 

241. To make @ Bist of PULLETS. 

TRuss your Pullets neatly, fry them brown, then 
put them into a Pot with good Broth, ſeveral ſlices 
of fat Bacon, a ſlice or two of lean, and a flice or 
two of Beef beaten, green Citron, Cloves, a Bunch 
of ſweet Herbs and other Seafoning ; ſet theſe over 
a gentle Fire to ſtew: Garniſh your Bisk with Cocks- 
combs, Veal Sweet-breads, Muſhrooms, Truffles and 
Artichoke-bottoms : Make a Ring round about with 
the beſt of them, and marble the Pottage with Le- 
mon- juice, and a Veal Cullis juſt when you are ſerv- 
ing it uß. 

242. To dreſs PULLETS with Cucumbers. 

RAISE the Skin of your Pullets Breaſts with your 
Finger; take out the Fleſh, and alſo the Breaſt-bone, 
then make a Farce for them as follows; Take flices 

Ham, both fat: and lean, and ſlices of a Fillet of 

eal blanch'd, Muſhroams, Cives and Parſley, cut 
them pretty ſmall; then add the Crum. of a French 
Roll ſoaked in Cream, and the Yolks of raw Eggs. 
Mix all theſe well together, ſeaſon them with Salt, 
Pepper,. Spice and ſweet Herbs, and pound all well 
together in a Mortar: Then ſtuff the Breaſt of your 
Pullets with part of it, leaving part for the Cucum · 
bers. Tye up your Pullets, and wrap them up in 


Bards of Bacon aud Sheets of Paper, run a Skewer 
2 through 
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through the Legs of them, faſten them on the Spit; 
and roaft - my In the — 2 
cumbers for each Pallet, ſcoop out all the Seeds, 
and fill them with what you left of the Farce; ſtop 
them with a little Flour-paſte, and blanch them in 
boiling hot Water : Then take them out, and drain 
them: When they are drain'd, put them into a Stew- 
pan with fome fat Veal-gravy ; let them ſtand for 
ſome time td ſimmer over a gentle Fire: Then ſet a 
Sauce-pan over the Fire with half a Ladleful of EC 
. fence of Ham; and half a Ladlleful of Cullis of 
Veal and Ham, take the Cucumbers out of the 
Sauce-pan of Veal-gravy, and drain them, put them 
into this, and ſet them on the Fire. When your 
Pullets are roaſted, take them up, untye them, take 
off the Bards of Bacon, diſh them, lay the Cucum- 
bers round them, pour Eſſence and Cullis upon them, 

and ſerve them up to Table hot. ; 

243. To wi PULLETS à la Braiſe. 
Txuss your Pallets as for boiling, then lard them 
with large Lardons of Bacon well ſeaſon'd: Then 
lay Bards of Bacon all over the Bottom of a Stew- 
pan, and ſlices of Beef and Veal upon them, ſeaſon= 
ed with Salt, Pepper, Spices, ſweet Herbs, Onions, 
ſlices of Lemons, Parſnips and Carots: Then lay in 
your Pallets, lay the fame ſeaſoning over chem that 
— did under them, laying over all ſlices of Veal, 
f and Bacon: Cover your Steu- pan, and let them 


ſtew between two gentle Fires, one under, and the 


other over it, for ſour or five Hours: Look into it 
now and then to ſee that it do not burn, and if there 
wants Liquor, put in little Gravy or ſtrong Broth. 
While this ſtews, prepare a Ragoo of fat Livers, 
Veal Sweet-breads, Muſhrooms, Truffles, Aſparagus- 
tops, and Artichoke-bottoms, in their Seaſon; toſs 
them up with a little melted Bacon, and add a lit- 
tle good Gravy; and when it is enough, take off all 
the Fat, and thicken it with a Cullis of Veal and 
Ham: Then take up your Pullets, r 


| p U 
aſh them, pour your Ragoo over them, and ferys 


them up. OY 
244+ To dreſs PULLETS the Engliſh Way. 
MAKE a Farce for them with Bacon, Calf's Ud- 
der, a little Marrow, and Veal Sweet-breads, Muſh- 
rooms, Truffles, Artichoke-bottoms, ſome Capers, 


and a little Garlick. Stuff the Bodies of your Pul- 


lets with this Farce, tye them up with a good Slice 
of Bacon on their Breafts, wrap them up in a Piece 
of Paper, and roaſt them. Make a Sauce of Muſn- 
rooms, Truffles, Anchovies, Capers, all chopp'd ſmall, 
and well ftew'd and ſoak d in Veal-gravy. Then add a 
little Cullis, ſqueeze in the Juice of an Orange, and 
ſerve it up. ws 
245. To roaſt a PULLET with farc'd Olives. 

_ Rarss the Skin of the Breaſts of your Pullets, 
pull out the Fleſh from off the Breaſt, and take out 
the Breaſt- bone, and with the Fleſh make a Farce as 
ſolloweth: Take the Fleſh of the Pullets Breaſts 

and mince it very ſmall with ſome Beef: ſuet, blanch'd 
Bacon, Muſhrooms, Cives and Parlley, the Crum of 
a French Roll ſoak'd in Cream, and the Yolks of a 
couple of Eggs raw, ſeaſon all with Salt, Pepper, Spi- 
ces, and ſweet Herbs; theſe being ſhred and mixed 
well together, pownd them in a Mortar, and farce 
the Pullets with this Farce : Put into the Body of 
them a Ragoo of what you think proper ; then tye 
them up at the Neck and Rump, cover them with 
Bards of Bacon, wrap them up in Paper, ſpit them 
and roaſt therh at 4 gentle Fire. In the mean time; 
make the Ragoo of Olives in the manner following: 
Take forty or fifty large Olives, ſlip out the Stones 
at the Stalk- end, but take care not to break the Skin 


ro more than is neceſſary; in the room of the 


Stones, farce the Olives with the ſame Farce you 
farced the Pullets Breaſts with, and cloſe up the Skin 
upon the Farce. Then put the Olives into a Sauce- 
pan of boiling Water, let them have a Boil or two; 
then take them out immediately, and put them into 
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another Sauce · pan with Eſſence of Ham, and let them 
fimmer over a gentle Fire. When your Pullets are 
roaſted, diſh them up, pour upon them your Ragoo 
of farced Olives, and ſerve them up for the firſt 
Courſe. 

246. To adreſs Fillets of PULLETS. 

TAKE the Fillets of large fat Pullets roaſted, 
and cut them into Pieces, then put Lard and Parſley 
into a Stew-pan, and toſs it up with a little Flour : 
Then put in Muſhrooms and Truffles ſlic'd, and Ar- 
tichoke-bottoms cut into Quarters, a little clear 
Broth, and a Bunch of ſweet Herbs, all well ſea- 
ſoned: When theſe have ſtew'd enough, put your 
Fillets to them, and when you are going to ſerve 
them up, pour in a little Cream, in which you have 
2 an Egg or two to thicken it, and ſerve it up 

t. 

247. To marinate PuLI EIS. 

HAVING quarter'd your Pullets, lay them in a 
Marinade of Vinegar, * by L.emon-juice, Salt, 
Pepper, Cloves, Chibbols, and a Bay-leaf, for three 
Hours; then dip them into a clear Paſte made of 
Flour, White-wine, and the Yolks of Eggs, and fry 
them in melted Butter or Lard, and ſerve them up 
with Slices of Lemon and criſp'd Parlley. 

248. To dreſs PULLETS with Gammon, 

LoosEN the Skin on the Breaſts of your Pullets, 
ſcrape ſome Bacon, put to it ſome lean Gammon min- 
ced very ſmall, together with ſhred Parſley, Baſil, 
Cives, ſeaſon'd with Salt and Pepper; mix theſe well 
together; then ſtuff it in between the Skin and Fleſh 


of the Pullets, and having truſſed the Pinions thro! - 


the Skin of the Necks, then parboil them, bard them, 
ſome Paper over the Bards, bind them about with 

ackthread, and roaſt them at a gentle Fire. In the 
mean time cut ſome Gammon of Bacon in Slices, 
beat them, lay them in the bottom of a Stew-pan, 
cover it, and ſet it over a gentle Fire; when the 
Bacon begins to ſtick, put in ſome den, to 
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moiſten it, let it ſimmer alittle : When it is enough, 
take off the Fat, and thicken with a Cullis of Veal 
and Ham. Your Pullets being roaſted, diſh them, 
garnith them with the Slices of Gammon, pour over 
them the Gravy of the Ragoo, and ſerve them for 
firſt Courſe. 

249. To dreſs PULLETS with Oyſters in Bladders. 
RAISE up the Skins of the Breaſts of your Pul- 
lets. Then take a Quart of Oyſters, hard Eggs, Mar- 
row and Cheſnuts, ſeaſon theſe well, mix them toge- 
ther, and ſtuff them between the Skin and the Fleſh 
of your Pallets, and alſo put ſome of it into their Bel- 
lies. Then take ſome Bladders, clean them well, and 
put a Pullet into each Bladder, tye them up, and 
boil them : If you pleaſe, you may take out the Fleſh 
of the Pullets Breaſts, and make a forc'd Meat of it, 
and ſtuff their Breaſts with it again. For the Sauce, 
make a Fricaſſy of Oyſters, garniſh'd with Petty-pat- 
ties, and a haſh'd Pullet. Bind the Ingredients with 


| — Bread, and the Yolks of Eggs raw. The Pul- 


ets will take two Hours and a half's boiling in the 
Bladders. 
250. To dreſs PULLETS with Oyſters. 

RAI1SE the Skin on their Breaſts with your Fin- 
ger, pull out the Fleſh of their Breaſts, of which 
make a Farce with ſome Ham of Bacon, Beef-ſuet, 
Cives, Parſley, ſweet Herbs and Spices, the whole 
ſeaſon'd with Salt and Pepper ; add to theſe the Crum 
of a French Roll ſoaked in Cream, and the Yolks of 
two or three raw Eggs; mince all theſe well together, 
and pownd them in a Mortar; then farce the Pullets 
with it, leaving a Hole in the middle, in which put 


| ous Oyſters, and cloſe it up with ſome of: the Farce. 


hen wrap them up in Slices of Ham and Bards of 
Bacon; . put a Paper over them, bind them about 
with Packthread, run a Skewer through their Legs, 
faſten them on the Spit, and roaſt them at a gentle 
Fire: In the mean time make a Ragoo of Oyſters in 
the manner following: Open your Oyſters into a 
| c 2 dauce- 
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Sauce - pan, give them two or three Walms over the 
Fire; then take them off, take them out one by one, 
and cleanſe them; alſo toſs up ſome Muſhrooms and 
Truffles in a Stew-pan with a little melted Bacon, 
ſeaſon with Salt and Pepper, put in a little Veal-gra- 
vy, and let them ſimmer over a gentle Fire; when 
they are done, take off all the Fat, thicken the Ra- 
£00 with a Cullis of Veal and Ham, then put in the 
Oyſters; keep it ſimmering, but let it not boil, that 
your Oyſters may not be hardened. When the Pul- 
lets are roaſted enough, take off the Bards, diſh them, 
pour the Ragoo over them, and ſerve them up for a 
firſt Courſe, | 

After the ſame manner, you may roaſt Pullets with 
Cray-fiſh, only in Farcing you uſe Cray-fiſh ragoo'd 
inſtead of Oyſters; and when you diſh them, you 
muſt pour over them a Ragoo of Cray-fiſh. 

251. To dreſs PULLETS with Onions. 

RAISE the Skin from the Fleſh of the Breaſts of 
your Pullets, and put in ſome ſcraped Bacon and 
ſweet Herbs minc'd, tye up the Rumps and Necks, 
parboil them, bard them with Slices of Bacon, wrap 
them up in Paper, and roaſt them. In the mean 
time boil Onions in Water, peel off the ontſide Peels, 
arid ſet them a ſimmering over the Fire in a Sauce- 
pan with Eſſence of Veal and Ham. When your Pul- 
Jets are roaſted, diſh them, lay the Onions round them 
in a Ring, pour on them the Eſſence of Ham, and ſerve 
them up to Table hot. 
| 252: Pottage of fat PULLETS. 

Cu T a fat Pullet in Pieces, lay it in a Marinade 
of Lemon-juice and Verjuice, with the other ſeaſon- 
ing Ingredients. Then make a Paſte of Verjuice to 
+ . fry them in to a fine Colour, to garniſh the Pottage 
round about another fat. Pullet that has been boil'd in 
good Broth. In the mean time let a Cullis be prepar d 
with the Bones of the marinated Pullet, Cruſts of 
Bread and Broth, and ſprinkle your Pottage with it 
as it lies a ſoaking, and alſo with the Juice of a Le- 
mon, and ſerye it up to Table. 253. To 
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253. To areſi PULLETS a la Saingaraz. 
LARD your Pallets, roaſt them; take Slices of 
Bacon, beat them, lay them in Lard, with a little 
Flour, a Faggot of ſweet Herbs, and ſome good 
Gravy without Salt; put in alſo a few Drops of Vi- 
negar, and thicken it with a Bread-cullis; then cut 
your Pullets into quarters, and dreſs them in a Diſh, 
pour the Sauce upon them, with Slices of Gam- 
mon, and ſerve them up hot, after they have been 
well clear'd from the Fire. , 
254. To dreſs PULLETS a la Sainte Menehout, 
TRuss the Legs into the Body, ſlit them down the 
Back, ſpread them open, beat them, and take out the 
Thigh-bones. Cut about two Pound of Veal into 
Slices, garniſh the Bottom of your Stew-pan with it, 
ſet it over the Stove to ſweat; when it begins to 
ſtick, put in a little Flour, and keep your Pan mo- 
ving over the Fire to brown it; then put in as 
much Broth as will ſerve to ſtew the Pullets ; ſea» 
ſon it with Salt, Pepper, Spice, ſome Onions, ſhred 
Parſley, and a Faggot of ſweet Herbs; lard your 
Pullets with large Lardons of Bacon well ſeaſon'd; 
put them into the Stew-pan, and let them ſtew over 
a gentle Fire. When they are about half ſtew'd, 
* in a little Cream, and about half a Pint of 
ilk; then cover the Stew- pan, and let them ſtew 
on: When they are enough take them off, and ſet 
them by to cool in their own Liquor. When they 
are cold, take them out, rub them over in the Fat 
of the Liquor they were ſtew d in, drudge them o- 
ver with grated Bread; lay them in a Paſty- pan, ſet 
them in an Oven to brown, or elſe brown them with 
a Baking Cover; or you may broil them on a Grid- 
iron over a lack Fire. Then diſh them, pour over 
them ſome Effence of Ham, and ſerve them for a 
firſt Courſe. | 
Ir you pleaſe you may fry them brown in Hogs- 
Lard; but if ſo, you muſt dip them in beaten Egge, 
before you drudge them with Bread z when they arc 
| Cc 3 fy 
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fry'd, lay them to drain, and fold a Napkin in the 
Dill you intend to ſerve them in, and lay them hand- 
ſomely upon it, with fry'd Parſley for a firſt Courſe. 

255. To dreſs PULLETS a la Tartare. 

LET your Pallets be truſs'd as for boiling; then 
ſplit them down the Back, ſpread them open, and beat 
them: Then ſhred very ſmall, Cives, Parſley and 
ſxeet Herbs; ſeaſon them well with Salt and Pepper; 
ſpread them over the Bottom of the Stew-pan, lay 
in your Pullets with the Breaſts downwards; ftrew 
the ſame Herbs and Seaſoning over them; then pour 

in ſome melted Bacon, tir them about, and let them 
lye in this Seaſoning for two Hours, before you ſet 
them in the Fire : Set them on, melt the Bacon, and 
keep moving the Pullets in it for near a quarter of an 
Hour; then take them out and drudge them over 
with grated Bread, and broil them on a Gridiron o- 
ver a gentle Fire, till they are brown: have a 
haſhed Sauce ready, put it into the Diſh, lay the 
Puliets upon it, and ſerve them up. HY 

Ir you pleaſe, you may ſerve them up with a Ra- 
molade, which ſee in Letter R. 

256. To areſs PULLETS with Truffles. 

Your Pullets are to be order'd as in the Receipt 
to dreſs Pullets with Gammon ; faving, that you 
muſt ſhred a couple of Truffles, to be mixed with 
your Stuffing, and for the Ragoo peel ſome raw Truf- 
fles, waſh them, ſlice them, and put them into a 
Stew-pan with Veal-gravy, ſeaſon d with Salt and 
Pepper; when they have ſtewed over a gentle Fire 
till they are enough, thicken your Ragoo with a Cul- 
lis of Veal and Ham. Difh your Pullets, take off 
the Bards of Bacon, pour the Ragoo over, and 
ſerve them up for a firſt Courſe. N 
: 257. To make a PULLET Pye. 

Tuss your Pallets, break their Bones, lard them 
with thick Lardons of Bacon; ſeaſon them with Salt, 
Pepper, Spice, young Onions, ſweet Herbs, and Par- 
ley ; lay them in your Pye, lay over them Slices of 
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Butter, and over them thin Slices of Bacon, and a 
- "wad or two; then cloſe up your Pye, bake it 
well. | 


258. To make PUNCH Royal. 

TAKE three Pints of the beſt Brandy, as much 
Spring- water, a Pint or better of the beſt Lime- juice, 
a' Pound of double-refin'd Sugar. This Punch is 
better than weaker Punch, for it does not ſo eaſily 
affect the Head, by reaſon of the large Quantity of 
Lime-juice more than common, and it is more grate- 
ful and comfortable to the Stomach. | 

259. To make Milk PUNCH. 

TAKE a Quart of good Brandy, a Quart of Wa- 
ter, nine good Lemons, and half a Pound of double- 
refin'd Sugar, and a Pint and halfof new Milk; min- 
gle all theſe well together, and ſtrain them over and 
over, till wn are perſectly clear and fine, | 

260. PUNCH for Chamber-maids. 

TAKE a Quart of Water, a quarter of a Pint 
of Lime-juice ; ſqueeze in alſo the Juice of a Sevil 
Orange and a Lemon; put in fix Ounces of fine 
Sugar; ſtrain all through a Strainer three times till it 
is very clear; then put in a Pint of Brandy, and half 
a Pint of White-wine. | 

| 261. To pickle PURSLAIN. 

Pur your Purſlain into as much Wine as Water, 
wich a litle Saltz then doll ie pur ic ina Pot, and 
pour in as much White-wine V inegar, as will cover 
it; if you pleaſe, you may add Sugar to your White- 


wine. 


2᷑862. To make Prks. 
PYEs being various, according to the Matter they 


are made of, either Fleſh, Fowl, or Fiſh, you will 


find them under their proper Articles. 
263. To make a Bride PYE. 

PARBOIL Cocks-combs and Stones, Veal Sweet- 
breads and Lambs-ſtones, cut them into Slices; alſo 
blanch Ox-palates, and cut them into Slices; add to 
theſe a Pint of Oyſters, ſome Slices of incerlarded Ba- 
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con, a few Cheſnuts roaſted and blanched, a few Broom - 


Buds pickled, a handful of Pine Kernels, and ſome 
Dates fliced ; ſeaſon theſe with Salt, Nutmeg, and 
whole Mace; fill your Pye with theſe, lay Slices of 
Butter over them, cloſe it up and bake it; when it 
comes out of the Oven, cut up the Lid, and having 
beaten up Butter, with the Yolks of three or four 
Eggs, ſome Wine, the Juice of a Lemon well ſhaken 
together, pour this into your Pye,  * © 
2864. To make a Stump Pxk. 

BoXE a Leg of Lamb, chop the Meat ſmall, 
with a good Quantity of fweet Herbs ſhred ſmall, 
add Currans, ſeaſon with Salt and grated Nutmeg ; 
then beat the Yolks of three Eggs with Canary, or 
White-wine, and add to your Meat, Cc. Fill your 
Pye, lay Sweet-meats on the Top, cloſe it up and 


- bake it; when it is enough, put in Verjuice, or 


White-wine and Sugar. 
; 265. To make mincd PyEs. 

PARBOIL a Neat's-Tongue, cut away the Root, 
and peel it; add to it near double the Weight of 
Beef · ſuet: Slice the Tongue, and mince it fmall ; 
mince the Suet by itſelf, let them both be minced, as 
fine as you can; then put in three Pound of Currans 
well cleans'd and dry'd ; three Quarters of an Ounce 
of Nutmeg, Cloves, Mace and Cinnamon, beaten ve- 
ry fine ; candy'd Orange, and green Citron, of each 
three Qunces, cut into ſmall thin Bits; a Pound of 
Pates minc'd ſmall, half a Pound of fine Sugar, the 
yeltow Rind of two raw Lemons grated, and if you 
pleaſe, two or three Pippins cut ſmall; a Gill of 
Atalaga Sack, half a Gill of Roſe-water, and three 
Spoonfuls of Verjuice : Mix all theſe well together, 
fil! your Pyes, and bake tlhemn. 
2᷑866. To make mind d Prks of Beef. 

MINCE Buttock of Beef very ſmall, with half the 
Weight of Beef-fuct ;' feafon it with Salt, eppef. 
Nutmeg, Cloves and Mace; then add Raiſins of the 
Sum, Carrans and Prunes, half the Weight of your 
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Beef and Suet: Fill your Pyes, ſtrew on the Top 
ſliced Dates, and minc'd Lemon-peel ; lid them up, 
and bake them. 

267. To make minc'd PyEs of any ſort of Meat. 

PAR BOIL whatſoever fort of Meat you deſign ta 
make them with; let it lye preſſed down all Night: 
Mince it very fine, and toevery Pound of Meat allow 
two Pound of Beet-ivet, ſhred fine; mix theſe well 
together ; then add a little Salt, half an Ounce of 
Nutmegs, and half an Ounce of Cinnamon, a quar- 
ter of an Ounce of Mace, and a quarter of an Ounce 
of Cloves beaten, and mixt well with your Meat 
alſo chop ſome Pippins ſmall, and mingle with the 
reſt ; and alſo ſome Lemon-peel ſcraped, two Pound 
of Currans, a Pound of Raiſins of the Sun, and a 
Pound of Dates ſton'd and minc'd, half a Pound of 
Sugar, and a quarter of a Pint of Roſe-water z mix 
theſe well together, and put them to every Pound of 
Meat and Suet. | 
Several particular Ways of making minced Pyes, 

ou may ſee under the particular Meats they arg 


made of, as of Eggs, under E; of Veal, under V, 6c. 
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1. A Bisk of QUAILs and other Fowls. 

RUSS your Quails, as you do Pullets, and 
＋ fry them with burnt Butter, till they acquire 
a fine Colour; then put them into a ſmall Pot, with 
ſome good Broth, Slices of Bacon, a Bunch of ſweet 
Herbs, Cloves, and other proper Seaſoning; and al- 
{» a beaten Beef-ſtake, and a Slice of lean Bacon, 
and ſome green Lemon, letting all boil over a gen- 
tle Fire. When you are ſerving it up at 'Table, 
marble your Pottage with a Veal-cullis and Lemon; 
nice. This muft be garniſh'd with Sweet-breads of 
cal, Artichoke-battoms, Muſhreoms and Truffles ; 
1 13 4 6 „ 0 Fricandocs 
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Frieandoes and Cocks-combs, of the fineſt of which 
you may make a Ring, or Border round the Diſh. 
2. To fricaſſy QUAILS. 

Pu rr your Quails into a Sauce-pan, with a Slice 
of Ham well beaten , Muſhrooms, Truffles, and 
Morils, and toſs them up in a little melted Bacon : 
Seaſon them with Salt, Pepper and Cloves; add a 
Faggot of ſweet Herbs; put in a little Cullis, or a 
little Flour to thicken it; and when you have given 
it two or three Turns over the Stove, put in ſome good 
Gravy, and a Glaſs of Wine to moiſten it; and let it 
ſimmer for a time over a gentle Fire: When they are 
near enough, thicken the Ragoo with ſome ſort of 
Cullis; or two or three Eggs beaten up with Gravy 
and Verjuice, and ſerye them up. 

3. To make a Pupton of QUAILS. 

CuT Slices of Veal, Bacon, Beef-ſuet, and the 
Lean of Ham; mince them with Muſhrooms, Cives 
and Parſley; ſeaſon them with Salt, Pepper, Nutmeg, 
Cloves and ſweet Herbs fhred ; add a dozen of Cori- 
ander- ſeeds beaten to Powder; ſoak the Crum of a 
French Roll in Cream; add to it the Yolks of four 
or five raw Eggs, mix theſe all together, pownd them 
in a Mortar. Then take a large Sauce-pan, lay Bards 
of Bacon all over the Bottom and Sides of it ; then 
ſpread this Farce or poynded Material about an Inch 
thick all s 5 and Sides of os, * 

, upon the Slices of Bacon, dipping your Hand in 
1 Egg, to make the Farce lie not Then ha- 
ving made a Ragoo, as directed for a Capon à la 
Braiſe, Letter C, Number 29, lay them in the mid- 
dle of your Farce, cover them with it, that the 
Sauce of the Ragoo may not get out, and do the 
_ over with beaten Egg, and lay Slices of 

acon over all; then ſet it to bake, either in a ba- 
king Cover, or elſe in an Oven: When it is bak'd, 
turn it upſide down into a Diſh, make a Hole at the 
top, about the bigneſs of a five Shilling Piece; pour 
zn ſome ſort of Cullis, ſerye it up hot for a firſt 
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4. To make a QUAIL Pye. 

Tauss your Quails, beat them on the Breaſt with 
a Rolling - pin to break their Bones; lard them with 
thick Slips of Bacon and Gammon; ſeaſon them with 
Salt and Pepper, and ſlit them down the Back: Let 
the Livers be laid by. Make a Farce of a little 
Piece of tender Veal, raw Bacon, Marrow, Parſley 
and ſweet Herbs, a little Veal-ſuct, all minc'd ſmall ; 
Muſhrooms and Truffles chopt ; bind the whole Farce 
with the Yolk of an Egg, and ſtuff your Quail with 
it. Alſo mince and pownd ſome Bacon with the Li- 
vers of the Quails, and ſeaſon them with Spice. Ha- 
ving made your Paſte with an Egg, freſh Butter, and 
a little Saltz roll out two Pieces of it, lay one of 
them on butter'd Paper, and ſpread upon it ſome Lard 
pownded in a Mortar ; then lay in the Quails, with 
Muſhrooms, Truffles, and a Bay-leaf; then cover 
them with thin Slices of Bacon: Then lay on your 
other Piece of Paſte for the Lid; cloſe up the Sides 
round about, waſh over the whole Pye, and ſet it 
into the Oven: While it is baking, prepare a good 


Cullis of Veal Sweet-breads, . Muſhrooms and 


Truffles: When it comes out of the Oven, cut up 
the Lid, take off all the Slips of Bacon, clear off all 
the Fat, ſqueeze in the Juice of Lemon, pour in 
your Cullis, lay on the Lid, and ſerve it up hot to 
Table for a Side Diſh. 

| 5- To roaſt QUAILS. 

WHEN you have truſs'd your Quails, chop Beef- 
ſuet and ſweet Herbs together, and ſtuff their Bellies 
with it, ſpit them on a ſmall Spit, and baſte them, 
when they grow warm, firſt with Water and Salt, 
hut afterwards with Butter, drudge them with Flour - 
Diſſolve an Anchovy in Gravy, put in a couple o 
Shalots, flic'd and boil'd, ſqueeze in the Juice of 
two or three Sevil Oranges, and a Lemon; let this 
be your Sauce; diſh them in it; garniſh with ſome 
Lemon-peel and grated Manchet, and ſerve them up 
to Table hot, gs 
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6. To make & Q ARK ING Pudding. 

Bar half a Pound of blanched Almonds very 
well, boil them in a Quart of ſweet Cream, and ftrain 
them; put in a Blade or two of Mace, ſweeten it 
with fine Sugar and Roſe-water ; beat up the Whites 
of five Eggs with powder'd Cinnamon, and two or 
three Spoonfuls of Flour, put in what was left in the 
Strainer, and make it into a Thickneſs, and boil it, 
ſerve it up with Butter, Sugar and Roſe- water. 

7. Another Way. 

Boir, a Quart of Cream with a little Ginger; 
pownd three quarters of a Pound of blanch'd Al- 
monds, with a Spoonful or two of Cream; beat up 
the Yolks of eleven Eggs, and the Whites of fix, 
with four Spoonfuls of Flour, and ſome Roſe-water; 
put in ſix Ounces of fine Sugar: When the Cream 
has ſtood till it is cold, mingle all theſe with it, and 
ſtrain them through a Strainer ; ſpread a double Lin- 
nen Cloth with Butter ; tye it ſtiff, and let it boil for 
an Hour, diſh it, ſtick it with Orange Chips, and 
ſerye it up with Butter, beaten vp, with Sack and 
Sugar. 

8. QUAVIVERS. 

You may fry Quavivers, and put them into a Ra- 
goo of Muſhrooms, Morils and Artichoke-boctoms, 
and ſerve them with what Garniture you pleaſe. You 
may alſo broil them on a Gridiron, and dreſs them 
with a Sauce of Capers and Anchovies. 

You may alſo put Quavivers into a Fricaſſy of 
Chickens, or you may make a Haſh of them with 
chopt Anchovies and whole Capers, all well ſeaſon'd, 
and garniſh'd with Cruſts of fry d Bread, and ſprin- 
| Kled with Lemon Juice, when you are juſt ready to 
ſerve them up to Table. | 

If you would dreſs Quavivers in Fillets with Cu- 
cumbers and Muſhrooms, you muſt boil them in a 


Caurt Bouillon, and cut them as Perches and Soals 


that are ſo dreſs'd, and ghey may be ſerved up with 
© Or a | : | 
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9. QuiDDANIES. | 
SEE them under their proper Articles, as Pippins, 
Rasberries, c. | 
10. To make QUINCE Cakes. 

TAKE Syrup of Quinces and Barberries, of each 
a Pint, half a dozen Quinces par'd and cor'd, boil 
them till they are very ſoft, then ſtrain the Pulp or 
liquid Part, and boil it up with three Spoonfuls of 
fine Sugar till it be at a candy'd Height; then take 
it in a Ladle, and make it on Tin-plates in the Form 
of Cakes, let them cool, and ſet them in a gentle 
Oven or Stove to dry. 

11. To make QUINCE Cakes tranſparent. 

TAKE a Quart of Syrup of Quinces, and half 
a Pint of the Syrup of Barberries ; boil them, and 
clarify them over a gentle Fire, ſcum them very clean, 
then add two Pound and a half of double-refin'd Su- 
gar; boil them well, ſtirring them till they be come 
to a Candy Height, then take them off the Fire, let 
them ſtand till they are almoſt cold, then lay the 
Pulp on Tin-plates in the Form of Cakes, and dry 
them in a Stove or Oven. 

12. To make QUINCE Cakes white. 

Boll two Q uarts and a Pint of Water well, then 
put in as much clarify'd Sugar 2s will bring it to a 
Candy; then. pare twenty-five large Quinces, core 
them, boil them in Water, and when they begin to 
be ſoft, take them out, and beat them to a Pulp, 
and put that Pulp into the boiling Sugar and Wa- 
ter, let them lye there a good while; then make 
them into Cakes on Tin-plates: And you may, to 
make them very white, clarify your Sugar that you 
firſt ſweeten your Water withal, with Whites of 
Eggs. 
| 12. To make Compoſis of QUINCES. 

PrERCE your Quinces to the Core with a Bod- 
kin, and ſcald them in Water till they become ſoft: 
Then take them off the Fire, pare them, and core 
them, and throw them into freth Water; then put 
them 


them into one half Water, and the other half Sugar; 
and ſet them on the Fire, and make them ſimmer 

her for a while: Then ſet them by to cool, ſet 
them on the Fire again, boil them, and ſcum the 
Syrup till they are thoroughly impregnated with it; 
ſqueeze in the Juice of a Lemon or Orange, and ſerve 
your Compolt up to Table hot. 

14 To make QUINCE Cream. 

RoasT four or five ripe Quinces, core them, ſlice 
them thin, and boil them in a Pint of ſweet Cream, 
with a Race of Ginger, over a gentle Fire, till it is 
pretty thick, ſtrain it, and put to it Sugar and Roſe- 
water at Diſcretion. | 

15. To make Jelly of QuixCEs. 

PR Ess out the Juice of Quinces, and add to each 
Quart of Juice a Pound of clarified Sugar, boil it up 
to a Candy Height; then boil it again, adding a Pint 
of White-wine, in which you have ditloly'd an Ounce 
of Cherry-tree or Plum-tree Gum, and it will be a 
perfect jelly. 

16. To keep QUINCES raw all the Year. 

CuT the worſt of your Quinces into ſmall Pieces, 
boil them in Water, putting a Spoonful of Salt into 
each Quart of Water, and a Spoonful of Honey, and 
boil them till the Water taſtes very ſtrong of the 
Quinces, ſet it by till it is cold, put in a Quart of 
White-wine Vinegar ; put your Quinces into this 
Liquor, in an earther Pot cover'd cloſe. 

17- Another Way. | 

TAKE Quinces before they are quite ripe, waſh 
them in Water and Salt, and rub off the Scurf, and 
let them lye in the Water twenty-four Hours; then 
make a Pickle of Wine-V inegar, Bay- ſalt, whole Mace 
and Cloves, with ſome Bay- leaves, all boil'd together. 


Pat your Quinces into it ſcalding hot, and parboil . 


them; then put them together with the Pickle into 
an earthen Pan, and ſo they may be kept for uſe for 
Tarts, &c. Wee 
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18. Another Way. 

TAKE the faireſt and largeſt Quinces, core them 
eut the worſt of your Quinces in pieces, boil them to 
make the Liquor ſtrong; when they are a quarter 
boil'd, ſtrain the Liquor, and put to it ſome Salt and 
ſtale Beer; put the G. 
quor to them, and cover them up cloſe. 

19. To keep QUINCEs for Pyes. 

Wiek them, and put them into a Veſſel of ſmall 
Beer when it has done working; ſtop them up cloſe 
that no Air may get in, and they will keep good all 
the Year, | 

20. To make Marmalade of QUINCEs red, ſliced. 

HA E ſome Quince Liquor ready, then pare and 
flice your Quinces ; put a Pound of fine Sugar to eve- 
ry Pint of Quince Liquor; then put in as many Sli- 


ces of Quince as the Liquor will cover; then cover 


the Pot cloſe, and let them boil foftly till they are 
jelly'd and become of a bright red. Then put Li- 
quor and Slices together into your Glaſſes. 

21. Another Way, not /lic'd. 

Do not pare your Quinces, only cut them into 
Quarters; then boil them, Seeds and all, in Water 
till they diſſolve, and turn to a Marmalade. Then 
ſtrain all through a Straining-bag or Linnen Cloth, 
but do not ſqueeze them; ſet the Liquor by. Take 
their Weight of Sugar, and boil it till it becomes 
crack'd, pour this into your Quince Liquor with 
a little Claret. You may alſo add ſome beaten Cinna- 
mon, Nutmeg, Cloves and Mace ; boil all theſe to- 
gether, ſcumming them well, and ſtirring them often. 
When the Marmalade is boil'd to the Conſiſtence of 
a fine Jelly, which you may know by its falling by great 
Drops out of a Spooh upon a Plate, or returns to its 
pearled Quality, take it off the Fire, and ftrain it 
through a Linnen Cloth or Sieve, and put it vp in Pots 
or Glaſſes. 


Oc you may pour it into leaden Moulds ; and when 
it is cool'd, put them in hot Water, as it were into a 
Balneo 


vinces into a Pan, put the Li- 
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Balneo Marie ;, and the Pieces of Marmalade will be 
eaſily looſen'd, and let fall one upon another into 
Boxes. | 

22. To make Marmalade of QUiINCEs white, 

LET the Quinces be boil'd tender in fair Water; 
then take as much fine Sugar as they weigh; wet 
your Sugar with the Quince· water; then boil it till 
it becomes almoſt Sugar again; then put in your 
Quinces, and boil them up quick, and put them in 
Pots for uſe. 3 | 

23. To make red QUiNeE Marmalade in Jelly. 
* PARE, core and ſcald your Quinces; then ſcald 
as many as will make a Quart of Juice, ſqueeze them 
through a coarſe Cloth, and ſtrain them through a Jel- 
ly-bag; to a Quart of this Liquor put three Pound 
of ſcalded Quinces, and three Pound of Sugar ; then 


| ſet them ona pretty brisk Fire; and when it begins 


to boil, ſlacken your Fire: When you ſee it begins 
to turn red, tye a Pye-plate up in a Cloth, and cover 
them with it: Take care not to boil it till it turns 
muddy and black; but as ſoon as it is come to be of 
a fine bright red, take it off, and put it into Pots or 


_ Glaſſes, 


24. To make Marmalade of QuiNCEs white, 
| and in Jelly. 
 TaxE two Pound of the cleareſt Quinces, pare 
them, cut them into Quarters, and take out the 
Cores; beat two Pound of Loaf Sugar very fine; 
then lay your Quinces on a white earthen Baſon, and 
ſtre the Sugar upon them, and let them ſtand till 
the Sugar begins to be melted; then ſet them ovet 
the Fire, and make them boil apace, keeping them 
ſtirring for fear of burning: When it is about half 


boil'd, put in a Quart of Jelly, and a Pound of Sugar; 


boil it up quick, and put it up in Pots for Uſe,” 
25. To make Marmalade the Spaniſh Way. - 
TAKE ten Pound of ripe Quinces, pare and core 
them, a Pint and half of Water, two Pound of fine 
Sugar: Let them ſtew all together over a flow — 


— 


QU 
and as they begin to grow dry, put in a little Roſe4 
water and Sack, or White-wine: Then ſqueeze out 
the Juice and Pulp, and add two Pound of Sugar 
more, and a little Orange-water and Roſe-water. 
When it is enough, if you drop it on a Plate, it will 
come off clean. Then ſet it by to cool, put it in 
Pots or Boxes, ſtrew over it ſome perfum'd Comfits 
and keep it cloſe cover'd. | 

26. To preſerve QUINCES liquid. 

_ FAKE the ſoundeſt, yelloweſt, and ripeſt Quinces, 
pare, core, and quarter them ; then boil them in a 
good quantity of Water, till they are very foft, with 
their Parings and Cores; take them off from the 
Fire, take out ſome of the Quinces with the Skim- 
mer, and put them into cold Water; ſet the reſt o- 
ver the Fire again, and give them twenty Boilings ; 
then paſs this Decoftion through a Straining-bag : 
Take to every two Ladlefuls of it, one of clarified 
Sugar, put it into a Copper-pan, put in your Quinces 
that are to be preſerved ; you may put in Cochineal 
or Wine to make them look red; and boil them over 
a gentle Fire covered. As the Syrup waſtes, add 
more Sugar, boiling it till the Syrup becomes pearled. 
Then fer them by till they are cold, put them in 
Pots or Glaſſes, and pour the Syrup upon them. 

27. To preſerve QUINCES white. 

 PARE and core your Quinces, ſtrewing Sugar on 
them as you pare them ; before they are par'd, fil 
the Holes with Sugar, and diſh in a Spoonful or two 
of Water to make the Sugar melt; then put them 
on the Fire in Water, and let them boil till they 
are clear and tender, let them boil quick; when they 
are enough, and you having ſome jelly of the Cores, 
or of Pippins ready, put it to them into the Syrup 
they were boiling in before ; put the Quinces into 
Glaſſes, when they are near cold ; then boil up your 
Jelly again with the Syrup as faſt as you can; juſt 
when you are about to take up the Je!ly, put in a 
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Musk Comfit into it, and then pour the Jelly on 
the Quinces. . 
28. To make a QUINCE Padding. 

TAKE two Pound of the Pulp of Quinces, a Pound 
of fine-powder'd Sugar, Cinnamon and Ginger pow- 
der'd, of each a quarter of an Ounce; put ſixteen 
Yolks into two Quarts of Cream, beat them up well, 
add to them the Pulp of Quinces, ftrew a Cloth 
with Flour, tye up your Pudding and boil it. 

29. To make a QUINCE Pye. 

TAKE preſerved Quinces, freed from both Par- 
ings and Cores, make Syrup with Water boil'd up 
with fine Sugar; then take as much of it as the 
Weight of the Quinces you intend to put into 
your Pye, and put it into a Preſerving- pan; boil it, 
ſcum it, and then put in your Quinces; let them 
boil till they be well clear'd, then lay them into 
your Pye in halves or quarters; make your Pye 
round with a cut Cover, put in more Sugar, cloſe it 
up, bake it, and put in your Syrup, and fo ice it over. 

30. To make Quiddany of QUINCES. 

TAKE a Quart of the Liquor, the preſery'd Quin- 


: ces, and add to it a Pound of raw Quinces, cleared 


from the Rind and Core; boil it up with a Pound 
of Sugar, till it will ſtand upon a Knife Point, like 
Jelly 

31. To make a QUINCE Tart. 

LET your Quinces be either freſh gather'd, or 
ſuch as have been kept in dry Straw, pare them and 
core them, cut them into Quarters, and then into 
thin Slices; then take Pippins, or other hard Win- 
ter Fruit gather'd before they are fully ripe, pare 
them, core them, cut them into Quarters and thin 
Slices, lay in your Tart a Layer of each, ſcattering 
ſcrap'd Orange - peel among the Layers; then put in 
Syrup of Quinces, and ſtrew on the Top fine Sugar 
mix'd with powder'd Cinnamon, cloſe it up, bake it 
m a gentle Oven, | 
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32. To make Hrup of QUINCEs. 
GRATE Quinces, paſs their Pulp through a Cloth 
to extract their Juice, ſet this Juice in the Sun to 
ſettle, or before the Fire, and by that means cla- 
rify it; for every four Ounces of this Juice take a 
Pound of Sugar boil'd to a Blown Degrce. If the 
putting in the Juice of the Quinces ſhould check the 
boiling of the Sugar too much, give the Syrup ſome 
Boilings till it becomes pear['d ; then take it off the 
Fire, and when it is cold, put it into the Bottles, 


R A 


1. To bake RABBETS. 
L Y by the Livers, divide the Rabbets into 
Quarters, lard them with large Lardons of Ba- 


con well ſeaſon d, and with lean Ham; lay Bards 


of Bacon all over the Bottom of a Stew-pan, and 
upon them Slices of Veal, ſcalon'd with Salt, Pep- 
per, Spices, ſlic d Onions, ſweet Herbs, Cives, Par- 
ſley, Parſnips and Carots; lay your Quarters of Rab- 
bet upon theſe, and then lay the ame Roots and 
Seaſoning over them, that you did under them; lay 
Slices of Veal, and cover all with Bards of Bacon ; 
then cither bake them in an Oven, or under a bak- 
ing Cover ; while they are baking, make a Cullis as 
follows; cut Slices of Veal and Bacon, beat them, 
lay them in the Bottom of a Sauce-pan, put to them 
Carots, Parſnips and Onions fliced ; let it ſtand over 
a moderate Fire, and when it begins to ſtick to the 


Bottom of the Sauce-pan, moiſten it with a little 


melted Bacon, drudge it with Flour, ſtir it all to- 
gether; then put to it a little Gravy, and a little 
ftrong Broth, and three or four Cloves, ſome whole 
Cives, a little Parſley, Muſhrooms and Truffles cut 
in Pieces, and ſome Cruſts of Bread; let all theſe 
m9. 7 D d 2 ſimmer 
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ſimmer together; then pound the Livers of the Rab- 
bets in a Mortar, and put to them a little of the con 


Liquor of the Cullis, and then put them into a Bacc 
Cullis; when they have ſimmer'd a little, ftrain of B 
all through a Steve ; your Rabbets being bak'd, drain per, 
them, put them into your Cullis, ſet them over the Cive: 
Fire, and give them a ſimmer or two; then diſh in ye 
them, pour your Cullis upon them, and ſerve them ſame 
up hot for a firſt Courſe. Slice: 

2. To bake RABBETS wth Slices of Bacon. of B. 

Lay by the Livers of your Rabbets, cut them Pan, 
into Quarters, and lard them with large Lardons unde! 
of Bacon, well ſeaſoned, and with the Lean of a in a 
Ham; then lay in the Bottom of a Stew-pan Bards a lit. 
of Bacon, and Slices of Veal, ſeaſon'd with Salt, moiſt 
Pepper, flic'd Onions, and ſweet Herbs; add alſo a goc 
Cives, Parſley, Carots and Parſnips flic'd ; then lay are 
in the Quarters of Rabbets, lay over them the ſame then 
Seaſoning you did under them, with Slices of Carots, for a 
Par ſnips, Veal and Bards of Bacon; then either ſet them 
them into an Oven, or under a baking Cover, with 
Fire both over and under them; then make a Ragoo PR 
call'd Saingaraz, thus: Cut ſome Slices of Gammon theri 
of Bacon, beat them well, toſs them up with a lit- them 
tle melted Bacon and Flour ; put to them ſome good when 
Gravy, without any Salt in it, and a Bunch of ſweet them 

Herbs; let all theſe ſtew together; then put in a Whit 
little Vinegar, and bind the Sauce with a good Cul- about 
lis; when your Rabbets are bak'd enough, take them ſome 
out of the Pan, lay them to drain; then put them theſe 

into the Saingaraz, and let them ſimmer in it for a bets « 
little while; diſh them, pour the Saingaraz over the I 
them, and ſerve them up to Table for a firſt Courle. 

Lou may alſo bake Rabbets with Ragoos of Cu- Di 
cumbers, which you will find in Letter C, and of with | 
Endive, which you will find in Letter E. or E 

3. To bake RABBETS with Muſbrooms or Truſftes. kin, 

CUT your Rabbets into Quarters, lay by the Li- wine, 


vers, lard your Quarters with large Lardons of Ba- Flou 
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con well ſeaſon d, and with the Lean of a Ham of 
Bacon; garniſh the Bottom of a Stew-pan with Bards 
of Bacon and Slices of Veal, ſeaſon'd with Salt, Pep- 
per, Spices, ſweet Herbs; add alſo flic'd Onions, 
Cives, Parſnips and Carots ſliced, and Parſley ; lay 
in your Quarters of Rabbets upon theſe, and lay the 
ſame Seaſoning over as you did under, covering with 
Slices of Onions, Carots, Parſnips, Veal and Bards 
of Bacon; then bake it in an Oven, or in a baking 
Pan, between two Fires, the one over, and the other 
under it; then toſs ſome Muſhrooms or Truffles up 
in a Sauce-pan, with a little melted Bacon, put in 
a little Veal Gravy, and a little Eſſence of Ham to 
moiſten them; then skim off all the Fat, and put in 
a good Cullis to bind them; when your Rabbets 
are enough, take them up, lay them a draining, 
then put them into this Ragoo, and let them ſimmer 
for a while; then diſh them, pour your Ragoo u 
them, and ſerve them up hot for the firſt Courſe. 
To boil RABBETS. 

PrICK the Rabbets down to the Shoulders, ga- 
thering up their hind Legs to their Bellies, lard 
them with Bacon, if you pleaſe, and boil them white ; 
when they are boil'd, take their Livers and mince 
them ſmall, with fat Bacon boil'd; then put to it 
White-wine, ſtrong Broth and Vinegar, all together 
about half a Pint, boil theſe with ſome whole Mace, 
ſome Barberries, and a little minc'd Parſley, put 
theſe toa Ladleful of drawn Butter ; dith your Rab- 
bets on Sippets, pour your Sauce over them, garniſh 
the Diſh with Barberries, and Slices of Lemons. 

5. To bake RABBETS in a Caſſerole. 

DivipE your Rabbets in Quarters, lard them 
with thick Lardons of Bacon, fry them with Lard 
or Butter; then put them into an earthen Pip- 
kin, and ſtew them in good Broth, ſome White- 
wine, Salt, Pepper, a Bunch of ſweet Herbs, fry'd 
Flour and Orange. 
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6. To fricaſſy RAB IETs. 
PARBOIL your Rabbets very well, then cut them 
inco halves or quarters, flour them and fry them in 
freih Butter, let the Sauce be prepar d of half a do- 


ven Lolks of Eggs, well beaten, and half a Pint of 


ſtrong Brotli and White-wine, a Handful of Parſley 
boil' green and chopp'd ſmall with a little Sugar, 
and a Nutmeg grated ; you may alſo add Artichoke- 
bottoms, and flic'd Potatoes roaſted ; put theſe into 
the Pan to your Rabbets, and keep ſhaking the Pan 
over the Fire til they are ready to boil; then diſh 
the Rabbets on Sippets, and pour on the Sauce as 
thick as drawn Butter, garniſh with boil'd Parſley, 
- Barberries and Lemon. | 
7. To haſh RABBETS. 

Wasx the Rabbets, pick the Fleſh from off the 
Bones, and mince it ſmall, add to it a little good 
Mutton Broth, a Shalot or two, a little Nutmeg 
grated and a little Vinegar, ſtew'd together; put in 


a good Piece of Butter, a Handful of ſhred Parſley, 


ſerve it upon Sippets, garniſh'd with Slices of Lemon. 
8. To make a RABBET Pye. 

TAKE young Kabbets, cut them in Pieces, fry 
them in Lard, with a little Flour, ſeaſoning them 
with Salt, Pepper Nutmeg, ſweet Herbs and Chib- 
bols, adding a little Broth; when they are cold, 
put them in your Pye, adding ſome Truffles, Mo- 
rils and pounded Lard, lay on the Lid, ſet it in the 
Oven, and let ic ſtand for an Hour and half; when it 
is about halt bak d, pour in the Sauce in which the 
Rabbets were fry d; and when you are about to 
ſerve it up to Table, ſqueeze in ſome juice of Sevil 
Orange. 

9. To dreſs RABBETS a la Portugueze. 

Your. Rabbets mult be truſs'd Chicken Faſhion, 
then lard them, cut off their Heads, and turn the 
Rabbets with the Backs upwards, and ſtrip two of 
the Legs to the End of their Claws: Being thus 
truſs d with two Skewers, lard them, and _— 
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roaſt or boil them, with Spinage, Colly-flowers and 
Bacon, as Chickens. nt 
10. To roaſt RA BBE TS. 

SPIT them not Back to Back, but skewer them 
up Side to Side; while they are roaſting, boil ſome 
Parſley, mince it, mince the Livers very ſmall, and 
mix them with melted Butter; when they are e- 
nough, diſh them, pour the Sauce over them, and 
ſerve them up. N 

Or elſe make your Sauce with the T.iver minc'd 
with ſome Bacon and Beet-ſuet, Thyme, Parſley, ſweet 
Marjoram and Winter Savoury ſhred ſmall, with 
the Yolks of hard Eggs minc'd ; let all theſe be 
boil'd in ſtrong Broth and Vinegar; then put to it 
drawn Butter, grated Nutmeg, and a little Sugar, 
garniſh with Shces of Lemons. 

11. To dreſs RABBETS a la Saingaraz. 

LARD your Rabbets, and roaſt chem; then cut 
ſome Slices of Gammon of Bacon, beat them well, 
and toſs them up in a Stew-pan, with melted Bacon 
and a little Flour; put to them ſome good Gravy, 
without Salt, and a Faggot of ſweet Herbs; ſtew 
all theſe together, then add a little Vinegar, and 
thicken with ſome good Cullis ; quarter the Rabbets, 
diſh them, take the Fat off the Slices of Bacon, lay 
them upon your Rabbets, pour the Sauce over them, 
and ſerve them up to Table hot. 

12. To roaſt RABBETS with a Farce in their Bodies. 

TAKE a couple of Rabbets, parboi] them, cut off 
their Heads and firſt Joints of their Legs; make a 
Farce for them of their Livers minc'd with a Muſh- 
room, a Truffle, a few Cives and ſome Parſley minc'd, 
and ſeaſon'd with Salt, Pepper and Nutmeg, add a 
good Handful of ſcrap'd Bacon; then pound all to- 
gether in a Mortar, and having ſtuſſed the Bellies of 
the Rabbets with ſome of this Farce, skewer them 
together, and lard them with lean Ham, fat Bacon, 
and Slices of Veal, wrap them up in Paper, ſpit and 
roaſt them; when they are enough, put ſome Cullis 
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or Eſſence of Ham in a Diſh, take off the Bards of 
Bacon, diſh them, and ſerve them up hot for a firſt 
Courſe. 

13. To flew RABBETS. 

TAKE two or three Rabbets, boil them till they 
are half enough, cut them into Pieces in the Joints, 
cut the Meat off from the Bones in Pieces, leaving 
ſome Meat on the Bones; then put Meat and Bones 
into a good Quantity of the Liquor in which the 
Rabbets were parboil'd, ſer it over a Chafing-diſh of 
Coals, between two Diſhes, and let it ſtew; ſeaſon 
with Salt, and groſs Pepper, and then put in ſome 
Oil; and before you take it off the Fire, ſqueeze in 
ſome Juice of Lemon; when it has ſtew'd enough, 
ſerve up all together in the Diſh. 

14. To flew RABBETS the French Hay. 

D1viDE your Rabbets into Quarters, lard them 
with pretty large Lardons of Bacon, fry them, ſtew 
them in an earthen Pan, with ſtrong Broth, White- 
wine, Salt, Pepper, a Faggor of ſweet Herbs, fry'd 
Flour and Orange. 

15- RacGoos. 

RAGo00s are as various as the Matters they are 
made. with, either Fleſh, Fiſh, Fowl, Roots, or 
Herbs; all which you will find in their proper Places. 

16. A RAGOO for made Diſhes. 

TAKE Cocks-combs, boil them, blanch them, and 
flice them; allo take Sweetbreads fliced, and Lambs 
Stones, tols them up in Claret and Gravy, with 
ſweet Herbs, ſavoury Spice, Muſhrooms, Truffles, 
Morils and others ; thicken it with brown Butter, 
and uſe it as Occaſion offers, 

1577. To boil RAIEs. 

Cor off their Heads and Legs, truſs them, and 

it them into a Pipkin with good ftrong Broth, and 

f a Pint of White-wine, ſeaſon with Salt, Pep- 
per, whole Mace and Currans ; when they are e- 

nough, diſh them on Sippets, thicken the Broth with 
grated Manchet and Butter, diffolve a little Sugar 
| | in 
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in Roſe-water, and Lemon and Broth, garniſh with 
Slices of Orange or Lemon, put into the Diſh, ſerve 
them up. 

18. To make RAISIN Vine. 

TAKE twelve Pound of Raiſins of the Sun, and 
ſtone them, ſix Pound of White Sugar, the Juice of 
a dozen Lemons, and the Peels of fix; put them 
into a Pot with a Cover, with twelve Gallons of Wa- 
ter, let them boil for half an Hour; then take 
them off the Fire, and let them ſtand cloſe cover'd 
for three or four Days, ſtirring it twice a Day; 
then ſtrain it and bottle it up cloſe for Uſe, but do 
not fill the Bottles quite full, left it ſhould break 
them; ſet them in a cool Place, and in a Fortnight's 
time you may drink it. | 

19. To make RASPERRY Cakes. 

TAKE Rasberries that are pretty ripe, and as 
much as they weigh in double-refin'd Sugar, boil'd 
toa Candy Height, with a little Water, having firſt 
bruis'd your Rasberries; put them into the Candy, 
and mingle them with it; then put them into little 
Tin Hoops, or drop them on Plates; ſet them in a 
Stove; and keep them turning till they are dry. If 
you would have the Cakes without Seeds, you may 
ſtrain your Rasberries. | 

20. To make a Compoſt of R ASBERRIES. 

Boll Sugar to a pearl'd Quality, then let them 
have a covered Boiling, and by this means the Buſi- 
neſs will be effected; but if the Rasberries are over- 
ripe, the Sugar muſt be boil'd to a little higher 

ree. | | 
21. To make à Conſerve of RASBERRIES. 

TAKE ripe Currans, pick them, mix them with a 
few Rasberries to give them a Smell and Tincture; 

t them into a Copper Pan over the Fire to cauſe 

em to caſt their juice; then drain them well on a 
Sieve, then ſtrain them, and let that which runs thro? 
the Sieve be ſet again over the Fire to be dry'd. In 
the mean while boil the Sugar to its crack'd Quali- 
” ; : | 995 
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ty, then throw in as much of the thick Subſtance of 
your Fruit, as will be ſufficient to give the Conſerve 
a good Colour and Taſte, and temper all well with 
the Sugar; afterwards work the Sugar, and make it 
white, round about the Pan; and when you perceive 
a thin Ice on the Top, take off the Pan, and dreſs 
your Conſerye in the Moulds, 

| 22. To make Felly of RASBERRIES. 

TAKE two Pound of Rasberries, one Pound of 
Currans, and two and a half of Sugar; bring the Su- 
gar to its crack'd Quality, then put in your Rasber- 


Ties, and boil them, ſcumming them till no more 


Scum will riſe, and till the Syrup is come to a De- 
gree between ſmooth and pearl'd. If you would 
have the Jelly be of a very red Colour, let it be co- 
ver'd as it boils, - ſimmering it, and put to it ſome 
Red-wine, or prepar'd Cochineal. 
23. To make Marmalade of RASBERRIES. 
THE Body of the Marmalade of Rasberries is 
uſually made of very ripe Currans; to which is add- 
ed a Handful of Rasberries, to make it appear as if 
it were made altogether of Rasberries, and is made 
as follows: Strip the Currans from the Bunches, ſoak 
them in boiling Water till they break ; then take 
them from the Fire, and drain them upon a Sieve, 
and when they are cold, pals them through the 
Sieve to clear the Syrup from the Grains; then ſome 
time after dry it over the Fire, according to the 
ulual Method; in the mean time, having allow'd a 
Pound of Sugar to every Pound ,of Fruit, let it be 
brought to its crack'd Quality, temper all well together, 
make them ſimmer a little, ftrew them with Sugar, 
and let your Marmalade be conveniently diſpos'd of 
in Pots, &c. 
234. To make RASBERRY Paſte. 
STRAIN Rasberries hard through a Cloth, boil 
the Juice, for each Pound of Juice take a Pound of 
double · refin d Sugar, and as much fair Water as 
will wet it, boil them to a Candy Height, 1. e. till 
1c 
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it will lie upon a Plate clear, like a cryſtal Drop; 
then put into it the Rasberry Juice, ftirring it con- 
tinually till the Juice and Sugar be well mix'd, ſer 
it on the Fire, and let it have a Walm or two, and 
ſo put it into Glaſſes for Paſte, ſcarcely an Inch 
thick, put it on a Stone where it may be but warm; 
and when it is grown ſtiff enough. to cut, turn it 
out upon glaz'd Paper, and cut it into what Forms 
you pleaſe, then lay them on the Stone again, and 
dry them up. 

25. To preſerve RASBERRIES dry. 

LE not your Rasberries be too ripe, prick them 
and put them into Sugar brought to its Blown Qua- 
lity, an.equal Weight with themſelves, and let them 
have a cover'd Boiling; then take -them oft, ſcum 
them, and put them into an earthen Pan, and ſet 
them in a Stove for twenty-four Hours; when they 
are cold, drain them from their Syrup, and dreſs 
them as you do other Sweet-meats, in order to be 
dry'd, ſtrew'd with Sugar, and dry d in a Stoye after 
the uſual Manner. 

26. To preſerve RASBERRIES. 

Nors that thoſe Rasberries that have thick 
Grains are not ſo fit for preſerving, being full of 
Juice, which ſoon turns to Marmalade 3 but thoſe 
that have ſmall Grains are more proper, becaule their 
Subſtance is more firm and compatt; thoſe Rasber- 
ries, that grow in moiſt Places, are not ſo good as 
thoſe brought forth in a dry Soil; nor is ſo much 
Sugar neceſſary for preſerving them, becauſe Fruits 


which grow in marſhy Grounds diſſolve in Sugar. 


After having pick'd four Pound of good Rasber- 
rics, give them a Boiling lightly cover'd, in three 
Pound of pearl'd Sugar, ftirring them from time to 


time; then let them ſtand to cool, take them out, 


drain them, and dry them; then put them into the 
Syrup again, augmenting the quantity with pearl'd 
Sugar, that it may be ſufficient for ſoaking - the 
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Fruit, then put them into Glaſſes, the Syrup 
upon them . S be kept for Uſe. we ad 
But if the Rasberries are ſomewhat greeniſh or 
tart, put them not at firſt into Sugar ſo boiled, be- 
cauſe they will grow hard, ſo that it is expedient to 
make choice of them. | | 
27. To make Quiddany of RASBERRIES. 
Pick your Rasberries, put them in a og it 
up cloſe, and ſet it into a Kettle of boiling Water ; 
let them ſtew thus for near an Hour, then ftrain the 
Liquor from the Pulp, and put to it an equal Weight 
of double-refin'd Sugar, and a little Ambergreeſe or 
Musk ; when you have done, boil all together over 
a quick Fire, becauſe if they are long, they will loſe 
their Colour. 
; 28. To make a RASBERRY Tart. | 
Maxe PutFpaſte, roll it thin, lay it in a Patty- 
then lay in your Rasberries, ſtrew over them 
double-refin'd Sugar, cloſe up the Tart, bake it, cut 
it up, and put in half a Pint of Cream, and the Yolks 
of two or three Eggs well: beaten, and a little fine 
Sugar; let it ſtand till it is cold, take off the Lid, and 
ferve it up with Sugar ftrew'd round the Brims of 
the Diſh. | 
29. To make a Syrup of RASBERRIES. 
TAKE nine Pints of Rasberries dry gathered, and 
clean pick'd, and put them into an Earthen Pan, with 
two . — of Canary, and ſtop it up cloſe with 
Lute or Paſte; ſet it in a cool Place for ten Days, 
then add a fourth part of the Quantity, and freſh 
Berries, and digeſt them in a Glaſs Still; and when 
all the Colour is taken out of the Berries, ſtrain out 
the remaining liquid Part, and add as much Sugar to 
it as will boil it up into a Syrup, ſcumming it conti- 
mually while it is boiling. 
30. To make RASBERRY Hater. | 
Pick your Rasberries and bruiſe them, with ſuch 
2 Quantity of Water and Sugar as will make a plea- 
tant Liquor; then clarify it, and ſtrain it, ſqueezing 
| VF out 
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out the groſs Subſtance ſtrongly, to make the Water 
of a red Colour. If you ſhould ice it, you muſt make 
it clear, by paſſing it through a ſtraining Bag, and 
you may pertume it with Musk or Amber at Plea- 
ſure. 

| 31. To make RASBERRY Hine. 

TAKE two Gallons of Rasberries, and eight Pound 
of double-refin'd Sugar, put them into an earthen 
Pan, let them ſtand for two Days, bruiſing and ſtir- 
ring them often together ; then put them into a wool- 
len Cloth, hang them up over another Pan that they 
may drop into it for twenty-four Hours; then put 
the Liquor into a Stein, with a Tap in it, let it fer- 
ment for a Week or ten Days, taking off the Scum, 
and if it be fine, bottle it up; and after it has ſtood 
a Week in the Bottles, put it into freſh Bottles, keep- 
ing the Settlings which are in the Bottoms of the 
Bottles, which may afterwards be put together in 
Bottles by themſelves; you muſt ſhift it thus into 
freſh Bottles two or three times, as long as there 
are any Settlings in the Bottles. 

32. To make RATAFIA. 

To a Gallon of Brandy add a Quart of French 
White-wine, and a Quart of Orange-flower Water, 
and four hundred Apricock Stones crack'd, and a 
Pound and quarter of fine Sugar, put them into a 
large Bottle, ſtop it cloſe, ſeal it down, and ſet it in 
the Sun for ſix Weeks, taking it in' every Night, 
if it be wet Weather, and ſhake it twice a Day; then 
let it ſtand to ſettle, and rack it off till it is thorough- 


ly fine. 
33. To make RATAFIA white. 

FAKE three Gallons of Water, three Pound of 
Sugar, three Ounces of Cinnamon, ſome Nutmegs, 
Cloves, Mace, Ginger and white Pepper beaten, tye 
them up in a Rag; boil all theſe together, and put in 
the Whites of a couple of Eggs to clarify the Sugar; 
ſcum it well, and boil it till one third part is boil'd 
away, or at leaſt till you find the Liquor has _ | 
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ently acquir'd the Taſte of the Ingredients. Then 
take it off from the Fire, and put to it three Quarts 
of Brandy, and paſs all through a Straining-bag, or 
a fine Sieve. You may allo give it a fragrant Smell 
with the Juice of white Strawberries or Rasberries, 
or elſe with Orange-flowers. 

334. To make Muſciadel RATAFIA. 

TAKE Muſcadel Grapes very ripe, preſs them; 
and to every Quart of juice, add a Quart of Brandy, 
and a quarter of a Pound of S Put chis into an 
earthen Stein with Mace, 9 — and 
a few Grains of Pepper, let them ſtand two or three 
Days to infuſe; atrerwards clarify it by paſſing it 
through a Straining-bag, put-it into Bottles, adding 
to it a Grain of Musk, if you pleaſe. | 

35. To tinflure RATAFIA's, 

A GREAT Variety may be produc'd out of one Ra- 
tafia, either with Mulberries, Rasberries, Strawber- 
ries, Cc. prepared ſeparately with Brandy, Sugar, 
and Cinnamon: Or you may infuſe the Fruits in the 
Ratafia. 

26. To boil RED-Shanks. 

Ros r and baſte them till they are half roaſted ; 
then ſtick ſome Cloves about them, and put them in- 
to a Pipkin of boiling Water (but a very ſmall Quan- 
tity) let them have a Walm or two, then pour out 
all the Water but a Pint, and put to them ſtrong 
Broth and Claret, the Gravy that dropt from them 
in roaſting, Cloves, Mace, Salt, Pepper and fry'd 
Onion; when theſe have all ſtew'd together, ſerve 
them up on Sippets. | 

x 37. To butter RICE. 

LET your Rice be pick'd and ſifted, and when your 
Water boils, put it in and ſcum it; when it is boil'd 
enough, drain it, butter it, ſerve it up upon fine car- 
ved Sippets, ſcraping over it Sugar, and ſtrewing 
Cinnamon Powder over it. - 

38. To make RICE Cream. 
TAKE two Quarts of Cream, tour W of 
Ice- 


thicke 


S gy—_— we VYWW %” 


* 1 


R I 
Rice- flower, and half a Pound of Sugar, mingle the 
Rice- flower and Sugar very well together, and put it 
into the Cream; then beat the Yolks of a couple of 
Eggs with Roſe-water, and put them into the Cream ; 
ſtir them all well together, ſet them over a quick 
Fire, keeping them continually ſtirring. 
39. To make RICE Cheeſe-cakes. 

Boll two Quarts of Cream a little while, with a 
little whole Mace and Cinnamon; take it off the Fire, 
take out the Spice, and put in half a Pound of Rice» 
flower; then ſet it on the Fire again, and make it 
boil, ſtirring it together; take it off and beat the 
Yolks of twenty-four Eggs, then ſet it on the Fire 
again, and keep it continually ſtirring till it is as thick 
as Curds ; add half a Pound of Almonds blanch'd 
and pounded fine; then ſweeten it to your Palate. 

40. To make a RICE Tart. 

Boll your Rice in Milk or Cream till it is tender, 

ur it out and ſeaſon it with Salt, Pepper, Sugar, 
| lei Cinnamon and Ginger; add the Yolks of 
fix or eight Eggs, and put them. into your Tart, 
ſqueezing in the Juice of Orange, cloſe it up, bake 
it; when it is bak'd, ſcrape Sugar over it, and ſerve 
it up. 

* 41. To make RICE Frumenty. 

TAKE a Quart of Rice boil'd in Milk ſoft and 
thick, new Milk and Cream, of each three Pints, a 
little Salt and ſome Sugar ; boil it till it is pretty well 
thicken'd ; put in a Pound and half of plump'd Cur- 
rans, boil it a little, and ſerve it up. 

42. A RICE Florendine. 

Bo1L a quarter of a Pound of clean pick'd Rice 
in Water, and afterwards in Milk, till it is as thick 
as a Haſty-pudding; let it ſtand till it is cold, then 

ut in the Yolks of three, and the Whites of two 
* beaten, half a Pound of Marrow or Butter, 
half a Pound of Currans, and add to theſe a quarter 
of a Pint of Cream, a Spoonful or two of Canary, 
and a little Roſe- water: Add Salt, Nutmeg, Cinna- 
mon, 
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mon, Cloves and Mace, and two Ounces of candy'd 
Citron and Lemon · peel, and cover it with Puff-paſte, 
and bake it: Or you may make it in Chequers at 
Top with Slips of Paſte, and ftick Lozenges in the 
Chequers, and ſcrape Sugar over it. 

43. To boil RoAckxks. 

SCALE, draw, waſh, and cleanſe your Roaches 
well, wipe them dry with a Cloth, give them three 
or four Scotches with a Knife to the Bone, only on 
one Side: Then put into a Stew-pan as much ſtale 
Beer, Vinegar, and Water, with a little White-wine, 
as will cover the Fiſh : Then put in a Handful of 
Salt, a Bunch of Roſemary, Wintec-ſavoury, Thyme 
and Parſley, and a Handful of Horſe-radiſh Root 
ſlid; then ſet the Stew-pan over a quick wooden 
Fire, and boil the Liquor up to a Height. 

44. To fry ROACHES. 

SEALE them, gut them, waſh them in Salt and 
Water, and wipe them clean with a Napkin; then 
flour them and fry them in freſh Butter till they are 
| brown and critp; then take them ont, and lay them 
in a heated Diſh; ſet them before the Fire to keep; 
pour off the Butter you fry'd them in. Then in o- 
ther Butter fry Sage and Parſley criſp, and lay them 
on your Roaches. In the meat time kt ſome But- 
ter be beaten up with a few Spoonfuls of ſcalding hot 
Water in which an Anchovy has been diſſolv'd, 
and pour this Sauce over your Roaches. Garniſh the 
Diſh with Parfley and Strawberry-leayes, and ſerve it 


up. 
45. To marinate ROACHES. , 

HAvinG ſcal'd, gutted, and cleans'd your Roa- 
ches, lay them in a Marinade of Oil, Wine, Lemon- 
Juice, Salt, Pepper, an Onion flic'd, and a Bay-leaf; 
then drudge them with grated Bread, and bake them 
in an Oven moderately hot, that they may bake of a 
fine brown Colour. Then diſh them, arid garniſh 
with green Parſley and fry'd Bread. ; 
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46. To ragoo ROACHES. 

HAVING prepar'd your Roaches as before, by 
ſcaling, waſhing, and drawing them, broil them on a 
Gridiron: Fry their Livers with a little Butter, then 
pound them in a Mortar, and ftram them in a 
Strainer with ſome good Fiſh-broth; then ſeaſon with 
Salt, white Pepper, and Orange or Lemon: juice: 
Rub the Diſh with a Shalot or Clove of Garlick, 
diſh your Fiſh, pour this Sauce over them, and ſerve 
them up. 

47. ROCAMBOLES. 
 RocamBOLES are a ſort of mild and pleaſing 
Garlick, and called by ſome Spaniſh Garlick, much 
of the tame Nature as Shalots, and give much the 
ſame Reliſh. 
48. To make fine ROLLS. 

TAKE a quarter of a Peck of fine Flour, the 

Yolks of two Eggs, a little Salt, half a Pint of Ale- 

eaſt, mingle all theſe well together, and knead them 
into a Paſte with warm Milk and a little Canary; 
when it is well moulded, lay it. in a warm Cloth to 
riſe ; then mould it again, and make it into ſmall 
Rolls, bake them, raſp them, and put them into 
the Oven again for a little while. 

49. To make ſhort ROLLS. 

TAKE a quarter of a Peck of fine Flower, break 
into it three quarters of a Pound of freſh Butter in 
ſmall Bits ; put in ſome Salt, Sugar, beaten Spice 
and Coriander-leeds bruiſed, and a quarter of a Pint 
of Ale-ycaſt; when you have mingled them all well 
together, make them into a Paſte with Canary and 
Milk warmed ; wrap it up in a warm Cloth to riſe, 
and when the Oven is ready, make it into Rolls, 
prick them, bake them, and when you draw them, 
cover them till they are cold. 

50. To make ROSADE. 

THis is a Liquor made of pounded Almonds and 
Milk, mixed with clarified Sugar, but it is a Liquor 
that will not keep long, but grow greaſy. 

E e 51. To 
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51. To make ROSA Solis. 

INFUSE eight Handfuls of the Herb Roſa Solis in 
a Gallon of Brandy, add donble-refin'd Sugar ſifted 
three Pound, three Pints of Milk-water, and an Ounce 
of Cinnamon powdered; add allo an Ounce of white 
Sugar-candy,. four Grains of Musk, and ſtrain all 
through a Cloth. 

$2. To candy ROSEMARY Flowers. 

STEEP Gum-dragant in Roſe-water, and ſoak 
our Roſemary-flowers in it: Then lay them on a 
— and ſtrew ſifted Sugar over them; lay them 
in the hot Sun, turning them, and ſtrewing Sugar o- 
ver them, till they are ſufficiently candy d, then keep 
them for Uſe. 

3. To make Conſerve of ROSEMARY Flowers. 
TAKE two Pound of Roſemary-flowers, the ſame 
Weight of fine Sugar, pound them well in a Stone- 
Mortar; then put the Conſerve into well-glaz'd Gal- 
Hpots. It will keep a Year or two. 

54. To make ROSEMARY Eſſence. 

TAxE Roſemary-leaves four Pound, pound them, 
put them to ſteep in ſix Quarts of warm Water in 
a Glaſs Veſſel for two Days; then pour your Infu- 
ſion into a large Copper Alembick, and diftil it with 
a quick Fire till you have drawn off three Pints or 
two Quarts of the Liquor; then unlute the Alem- 
bick, and pour in the diſtilled Water by Inclination : 
And you will find in the Bottom, or ſwimming on 
the Top, a little Oil, which you muſt put into a 
Vial, and keep it cloſe ſtopt; then diftil it over a- 
gain, repeating the Operation ſeveral times till no 
more Oil riſes. Then remove the Fire, and diſtil 
the Water left in the Receiver, after the ſame man- 
ner as Brandy is rectified for Spirit of Wine. 

5. To make ROSEMARY Water. 

TAKE quarter of a Pound of Roſemary when 
it is at its Prime, Flowers and Leaves, a quarter of 
a Pound of Elcampane-root, half a Handful of red 
Sage, fix Ounczs of Aniſeęds, and one Ounce _ 4 
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half of Cloves; beat the Herbs together, and the 
Spices each by themſelves, put to them a Gallon of 
White-wine, and let them ſtand a Week to infuſe, 
then diſtil them in Balneo Mariæ. 4 
56. To make Conſerve of Red Ros ks. 

LET your Roſes be gather'd before they are quite 
blown, pound them in a Stone-mortar, and add to 
them twice their Weight in double-refin'd Sugar, 
and put them into a Glaſs cloſe ſtopt up, but do not 
fill it full: Let them ſtand three Months before you 
ufe them, remembring to ſtir them once a Day. 

| 57. To dry or keep ROSES. 

TAKE the Buds of Damask-Roſes before they are 
fully blown, pull the Leaves and lay them on Boards, 
in a Room where the Heat of the Sun may not come 
at them; when they are pretty dry, let a large Still 
be made warm, and lay them on the Top of it till 
they are criſp; but let them not lie ſo long as to 
change their Colour: Then ſpread them thin; and 
when they are thoroughly dry'd, preſs them down 
into an earthen Pan, and keep them cloſe cover'd. 

58. To make Sugar of ROSES. 

TAKE red Roſes of the deepeſt Colour, pick them 
well, and dry the Leaves well in an Oven, then 
pound them to Powder, and ſiſt them: Put a Pound 
of fine ſifted Sugar into a Pan, and with as much 
Water as will wet it. Then fet it over a Chafing- 
diſh of Coals, and boil it till it be Sugar again: Then 
put to it as much of the Powder of Roſes as will 
make it of a good red Colour; ſtir them well toge- 
ther, and when the Sugar is thoroughly cold, take 
it off, and put it up in Boxes. 

| 59. To male Syrup of ROSES. 

INFUSE three Pound of Damask-Roſe-leaves in a 
Gallon of warm Water, in a well glaz'd earthen Por, 
with a narrow Mouth, for eight Hoars, which ſtop 
up fo cloſe that none of the Virtue may exhale : 

hen they have infus'd ſo long, heat the Water a- 
gain, ſqueeze them ont, and | hr in three Pound * 
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of Roſc-leaves to infuſe for eight Hours more, then 
preſs them out very hard. Then to every Quart of 
this Infuſion, add four Pound of fine Sugar, and 
boil it to a Syrup. 
60. To make RosE-Water. 
Taker Damask-Roſes gather'd when they are dry, 
before they open too much; pick off the Leaves 
clean from the Seeds; lay them ſpread on a Cloth 
till their Moilture is almoſt dry'd up; then put them 
into a Pewter-Still, and make a Fire under them 
gently by degrees, faſtning your Receiver to the 
_ Noſe of your Still with Paper or Cloth, that no 
Scent can come out; cork the Bottles up cloſe, be- 
ing fill'd within an Inch of the Cork. The Roſe- 
leaves will be found at the Bottom of the Still in 
a Cake, which being dry'd in the Sun are kept for 
a Perfume. 
61. To dreſs RUMrs of Mutton a la Sauce Robart. 
TAKE half a dozen Sheeps Rumps cut large; boil 
them for three Hours in Water, and three or four 
Spoonfuls of Vinegar, ſeaſon'd with a Handful of Salt, 
a Spoonful of Pepper and Cloves, three or four Oni- 
ons, a Sprig or two of "Thyme, and a Bay-leaf. Pat 
the Spice and Herbs in after the Pot has been 
ſcum'd: When the Rumps are boil'd tender, take 
them out, and lay them in a Colander to drain, ſcore 
them on the Sides with a Knife, dip them in drawn 
Butter, roll chem in grated Bread, and broil them 
brown: In the mean time make your Sauce Robart 
thus: Put a Piece of Butter the Eigneſs of an Egg 
into a Sauce- pan, ſet it over the Fire till it is al- 
moſt brown, then put in a Handful of Onions minc'd 
very fine; let them ſtew gently till they are brown, 
then put 1a half a Spoonful of Flour: Let them 
ſtew a little longer; then put in a Ladle of Gravy, 
a little Salt and Pepper, let them boil for a quarter 
of an Hour, skim off the Fat, and put in half a Spoon- 
ful of Muſtard, the Juice of a Lemon or a little Vi- 
negar: Pour the Sauce into your Diſh, lay the 
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Rumps upon it; garniſh with fry'd Parſley, or Le- 
mon, or both, and ſerve it up for a firſt Courſe. 
62. To dreſs Ru urs of Mutton a la Sainte Menehout. 

GARNISH the Bottom of a Stew-pan with Slices 
of Bacon, and then lay over them Slices of Veal, 
ſeaſon'd with Salt, Pepper, all forts of Spice and 
ſweet Herbs, and on them Slices of Onion; then lay 
in your Rumps, lay Slices of Onions upon them, 
Slices of Veal on the Onions, and Slices of fat Bacon 
on the Veal; cover the Stew-pan cloſe, and either 
ſet it in an Oven, or a la Braiſe between two Fires: 
When the Rumps are enough, take them out, and 
drudge them well with grated Bread, and broil them 
on a Gridiron, While they are doing, make for 
them a Sauce call'd Ramolade, thus: Loſs up An- 
chovies, minc'd Capers, Cives and Parſley, and 
Clove of Garlick in ſome good Gravy, a little Oil, 
and with Salt, Pepper, and other common Seaſon- 
ings; pour this Ramolade in the Diſh, lay the Rumps 
upon it, and ſerve them up to Table hot. 

63. To farce and fry Ruurs of Mutton. 

CovVER the Bottom of a Stew-pan with Bards of 
Bacon, c. as in the Receipt above- directed, and 
ſtew them 4 la Brai/e, or bake them in an Oven. 
Then wrap them up in Forc'd-meat made as follows : 
Take a Pound of Leg of Veal, half a Pound of fat 
Bacon, and half a Pound of Suet, boil them for half 
an Hour, then throw them a little into cold Water, 
that your fat Bacon may not run to Oil in mincing. 
Then mince each of them ſeparately by themſelves 
very fine, then mince all together, and pound them 
well in a Marble-mortar, with the Crum of a French 
Roll, ſoak d in Milk or Broth, and four raw Eggs, 
ſeaſon'd with Salt and Pepper, according to your Diſ- 
cretion, a little Nutmeg, a little Parſley and Onion 
minced very fine. Having pounded all theſe toge- 
ther to a Paſte, wrap the Rumps up in this Forc'd- 
meat, dip them in beaten Eggs, drudge them with 
Flour, and fry them in Hog's Lard, till they are o 
is | | E e 3 a fine 
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a fine brown Colour; then diſh them and ſerve 
them up. 
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t. To make an excellent SACK-Poſſet. 
EAT fifteen Eggs, Whites 2nd Yolks, very 
well, and ſtrain them, then put three quarters 
of a Pound of white Sugar into a Pint of Canary, 
and mix it with your Eggs in a Baſon, ſet it over 
a Chafing-diſh and keep continually ſtirring it, till it 


is ſcalding hot; in the mean time put ſome Bits of 


Nutmeg into a Quart of Milk, and boil it; then 
pou it into your Eggs, they being ſcalding-hot ; 
old your Hand pretty high as you pour it, and let 


it be ſtirred all the while you are pouring it; then 


take it off the Chafing-diſh, ſet it before the Fire 
for half an Hour. | 
| 2. To make Conſerve of SAGE. 
TAKE a Pound of freſh Sage-flowers, and beat 
them well in a Mortar with a Pound of Sugar; then 
ut them into a well glaz d Pan, and ſet them in the 
| ſtirring them every Day. It will keep good 
the whole Year. | 
3. To make Sadk-Cream. | 
. BoiL a Quart of Cream, pound red Sage in a 
Mortar, put into the Cream a quarter of a Pint of 
Canary, and a quarter of a Pint of Roſe-water, with 
halt a Pound of Sugar. Aſter the ſame manner you 
may do by any fort of good Herbs. 
4+ To make SAGE-Hater. 

TAKE Sage-flowers, ſprinkle them with White- 
wine, or Water, let them ſtand a while to macerate; 
then diſtil them in Balneo Marie. 

| 5. To make Sadok. 

Bols a Quart of Water, let it ſtand till 1. 

| cold; 
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cold; then put to it two Ounces of Sagoe, and ſtir, 
them together till it is pretty thick; then put in 
half. a dozen Spoonfuls of Canary, or White-wine, 
the Juice of a couple of Lemons, a bit of Lemon- 
peel, and ſweeten to your Palate. 
6. SALLADS, 

SALLADS are commonly made of Lettuces of any 
ſort, Sage, Sorrel, Parſley, Tarragon, Creſſes, the 
white Part of young Onions, or Shalots, all pick'd 
and waſh'd, and in proportion to different Palates; 
theſe are eaten commonly with a little Salt, one part 
Muſtard, two parts Vinegar, and three Parts Oil, 
well beaten together, and pour'd over the Sallad, or 
2 in the ſeveral Sides of the Diſh, that each Per- 
on may roll his Sallad in as he pleaſes. 

7. SALLADS for Winter. 

TAKE a hard Cabbage, and with a ſharp Knife 
ſhave it as thin as poſſible, that it may not be dif- 
cern'd what it is, and ſerve it up with Oil, Muſtard, 
and Vinegar. 

Or elſe take Corn-ſallad, and Horſe-radiſh ſcrap'd 
fine z diſh it handſomely, and ſerve it with Oil and 

inegar. 

8. To make a grand SALLAD for the Spring. 

TAkk Cowllip-buds, Violet- flowers and Leaves; 
young Lettuce, Spinage, Alexander-buds, Strawberry- 
leaves, Water - creſſes, Brook-lime, c. each apart by 
themſelves: Then take alſo Capers, Olives, Samphire, 
Cucumbers, Broom-buds, Raiſins and Currans par- 
boil'd, Almonds blanch'd, Barberries and other Pic- 
kles; then lay a Turnip, or ſome other hard thing 
for a Standard in the middle of the Sallad, let it be 
formed like a Caſtle made of Paſte, waſh'd over with 
the Yolks of Eggs, and within it a Tree made in like 
manner, and coloured with green Herbs, and ſtuck 
with Flowers; you muſt alſo have annexed to it 
twelve Supporters round it, ſloping to it, and ſaſten- 
ed to the Caſtle; then having made four Rings of 


Paſte, each bigger than the other, the biggeſt muſt 
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compaſs the Caſtle, and reach within three Inches 
of the Feet of your Supporters; the ſecond muſt be 
within two Inches of that, and ſo place as many as 
you think convenient, and according to the Size of 
your Diſh, that they may be like ſo many Steps, one 
above another; then place one ſort of your Sallad 
round on the uppermoſt Ring, and ſo on till you come 
to the Diſh, lay ing a ſeveral ſort on every one; then 
place all your Pickles from the Sallad to the Brim 
of the Diſh, each by itſelf; then garniſh your Diſh 
with all things ſuitable to the Seaſon. Theſe grand 
Sallads are only for great Feaſts. 

Remember that in Autumn, your Standard ought 
to be the Reſemblance of a Caſtle, carv'd out of Ca- 
rots and Turnips; in the Winter a Tree hung with 
Snow ; in Summer a green Tree. 

9. To make a SALLAD of à cold Capon or Pullets. 

CUT the Breaſt of a Capon, or Pullet roaſted, in 
as thin Slices as you can; put in Vinegar, and a lit- 
tle Sugar, if you pleaſe ; then mince together a Hand- 
ful of Capers, a little long Graſs, or Tarragon, and 
half a dozen Anchovies; when theſe are minced, but 
not too ſmall, ſtrew all on your Sallad ; garniſh with 
Oranges, Lemons, or Barberries, and ſerve it up with 
a little Salt. 

10. SALMON ab d to be eaten cold. 

SCALE the Salmon, waſh and dry him, chine him, 
and ſeaſon him with Salt, Pepper, Ginger, Cloves, 
and Mace; lay him on a Sheet of Paſte, and form it 
in the Shape of a Salmon, lay in Slices of Ginger, 
large Mace, and Butter upon the Fiſh, and turn up 
the other half of your Sheet of Paſte on the Back, 
cloſing them on the Belly-ſide from Head to Tail, 
bringing him into Proportion with Head, Fins, Gills, 
and Tail: Scale him, leaving a Funnel to pour in 
Butter, and when it is bak'd, ſet it by to cool. 

| 11. To boil SALMON. © 

CLEAN and Scale the Salmon, and take either the 
whole Side, or what Part of it you plgaſe, and cyt it 

into 
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into Pieces of a reaſonable Bigneſs; wipe off the 
Blood but do not waſh it; take as much Wine and 
Water (of each an equal quantity) as will juſt cover 
it, put in Salt according to the quantity of your 
Liquor; then put in the Salmon, make it boil up 
quick, put in alſo a Quart of White-wine Vinegar; 
if the Fire be brisk, it will be boil'd in half an Hour 
then having prepar'd a Sauce for it of Butter beaten 
up with Water, and the Yolks-of two or three Eggs 
diſſolved in it, and alittle of the Liquor, with ſome 
grated Nutmeg, and Slices of Lemon; take up your 
Salmon, diſh it, pour the Sauce over it; garniſh with 
ſearſed Manchet, Slices of Lemon, Spices, Barber- 
ries, fry'd Greens, and ſerve it up. 
12. To boil a Jole of SALMON. | 
PuT a Pint of Vinegar into Water, a good quan- 
tity of Salt, a Faggot of ſweet Herbs, an Onion ſtuck 
with Cloves, a little Nutmeg, Pepper, and whole 
Mace, and a Piece of Lemon-peel ; tet them on the 
Fire in a Stew-pan or Kettle, and boil them well for 
a good while; then put in your Jole, make it boil 
apace, and it will be done in a quarter of an Hour: 
In the mean time, for the Sauce, boil a couple of 
Anchovies in ſtrong Broth, with a Bit of Lemon- 
eel, and ſtrain it through a Sieve ; then put to it a 
Pound of Butter, and half a Pint of Claret, and 
thicken them over the Fire; then diſh your Jole, 
pour the Sauce over it. Garniſh the Diſh with Le- 
mon- peel, and ſerve it up. 
13. To broil & SALMON. | 
TAKE either a whole Salmon, a Jole, Rand, or 
Chine; lice it, or cyt round it, about the Thickneſs 
of an Inch; ſteep it in Claret and Wine-vinegar, 
Salt and Sallad-oil, with groſs Pepper, ſlic d Ginger, a 
Clove of Garlick, large Mace, and whole Cloves ; then 
broil it on a flack Fire, baſting it with the Liquor 
it was ſteeped in, with ſome ftrait Sprigs of Roſe- 
mary, Thyme, Parſley, and ſweet Marjoram; in the 
mean time boil up the Grayy with ſome Oyſter-li- 
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quor, and when the Salmon is broiPd, diſh it, pour 


the Sauce over it, lay the Herbs about it and ſerve it 


up. | 
14. To broil SALMON with brown Sauce. 

Cur your Salmon in Slices, melt ſome Butter in 
a Sauce · pan, and put in ſome Salt; when it is melted 
rub the Slices of Salmon with the melted Butter, and 
lay them on a Gridiron over à gentle Fire. For the 
Sauce put a Lum̃p of Butter as big as an Egg into 
a Sauce- pan, and ſet it over the Fire; and when the 
Butter is melted, put in half a Spoonful of Flour; 
and keep it moving over the Fire till it is brown; 


then put in a Glaſs of White-wine and Fiſh-broth ; 


ſeaſon the whole with Salt and Pepper, a Bunch of 


ſweet Herbs, an Onion ſtuck with Cloves, and a little 


Parſleyghred, When the Salmon is broil'd enough, 
put them into this Sauce, and let them ſimmer in it, 
till as much of it is waſted away as you think pro- 
per; then lay the Slices of Salmon in a Diſh; then 
bind the Sauce with a thickening of the Volk of an 
Egg or two beaten up with a little Verjuice; pour it 
upon the Salmon, and ſerve it up. 
t5. To dreſs SALMON au Court Bouillon. 

WHEN your Salmon has been drawn and cleanſed, 
ler the Sides of it be cut pretty deep, that it may 
the better take the Reliſh of the Court of Bouillon; 
lay it on a Napkin, and ſeaſon it with Salt, Pepper, 


Nutmeg, Cloves, Onions, Slices of Lemon, Parſley, 


Cives, ſweet Baſil, and a Bay-leaf or two, Work 
up a Pound of Butter with a little Flour, and put 
into the Belly of the Fiſh; then wrap it up in a 
Napkin, tye it up with Tape, and lay it in a Fiſh- 
Kettle proportioned to the Bigneſs of the Salmon; 
E to it Water, Vinegar, and Wine, as much as is 
ufficient to boil it; ſet it over à quick Fire: When 
it is boiled enough, take it off, and ſet it over a Stove, 
and keep it juſt ſimmering till you are ready to ſerve 
it up; then take it out of the Napkin, lay another 
Napkin in a Diſh, lay the Salmon upon it, * 
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with green Parſley, and+ ſerve it up hot for a firſt 
Courſe. 
16. To dreſs a Tail-piece of . SALMON i Caſſerole. 
TAKE a Tail-piece of Salmon, ſcale it, looſen the 
Skin, ſo as it may fall off from the Fleſh. Take a- 
way the Filets, and fill up the void Space with good 
Fiſh-farce, or with fine Herbs, Butter and Chippings 
of Bread; afterwards pyt the Skin upon the Tail 


- again, then bread it handſomely, and bake it in an 


Oven with White-wine, Salt, Thyme, Chibbol, a 
Bay-leaf, and Lemon- peel. When it is baked, pour 
a Ragoo upon it, garniſh it with what you pleaſe, 
and ſerve it up. 
17. To dreſi a whole, or part of a SALMON. 

LARD the Salmon with large Lardons of Bacon 
well-ſeaſoned, and tye it about with a Packthread : 
Cut Slices of a Filet of Veal to the Quantity of two 
or three Pounds: Garnith the Bottom of a Stew- 
pan with Slices of fat Bacon, lay upon them Slices 
of Veal, ſet it over a gentle Fire; and when the 
Meat begins to ſtick, ſprinkle tome Flour over it, and 
give ic ſix or eight Turns over the Stove, keeping it 
continually moving, and moiſten it with good Broth, 
and a few Spoonfuls of Gravy. Then lay your Sal- 
mon into a long Stew-pan ; pour the Liquor of the 
Braiſe apon it, and lay the Slices of Veal upon the 
Fiſh ; then pour in a Bottle of White or Champaign 
Wine, and take care that there be Liquor enough to 
ſtew it; put in alſo a Lump of Butter, Salt, Pep- 

r, Spices, Slices of Onion and Lemon, Cives, 

arſley, and ſweet Herbs, and let it ſtew over a gen- 
tle Fire; when it has ſtew'd enough, take it off the 
Fire, and let it ſtand for about two Hours in the Li- 
quor to give it a Reliſh, being cloſe cover'd to keep ic 
warm; then take it up, drain it, unbind it, diſh it, 
pour over it either a Ragoo of Cray-fiſh made with 
Gravy, or elſe a Ragoo made of Veal Sweetbreads, 
Cocks-combs, Cc. and ſerve it up hot. x 
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18. To farce Slices of SALMON. 

ur Slices of Salmon an Inch thick, take off the 
Skins, then make a Farce as follows: Mince ſome 
Fleſh of Salmon with the Fleſh of an Eel, Muſh- 
rooms, Cives and Parſley ; ſeaſon it with Salt, Pep- 
per, Nutmeg, and a little ſweet Baſil: When you 
have ſhred all theſe together, beat three or four 
Cloves, and about a dozen Coriander-ſeeds in a Mor- 
tar, put the minc'd Fiſh to them with a good Piece 
of Butter, and pound them all together : Then put 
a Piece of Crumb Bread about as big as your Fiſt in- 
to a Sauce-pan with Cream or Milk, and beat up in 
it the Yolks of four Eggs, and when it is grown 
thick, take it off the Fire, and ſet it by to cool; then 
at into a Mortar the Yolks of four or five raw 
ggs, and the Bread and Cream when it is cold, and 


pound it all weil together; then cover the Slices of Sal- 


mon with this Farce, and rub them over with bea- 
ten Egg and melted Butter. Then lay a little But- 


ter in a Paſty-pan or Diſh, ſeaſon it with Salt, Pep- 
per, Spices, ſweet Herbs, minced Parſley, and whole 


Cives ; having laid this Seaſoning in your Paſty-pan, 
lay in your Slices of farced Salmon, and put them in- 
to an Oven; and when they are baked of a curious 
brown Colour, put into a Diſh a Ragoo of Cray- 
fiſh, lay your Slices of farced Salmon on the Ragoo, 
and ſerve it up to Table hor. 

19. To fricafſy SALMON. 

TAKE a Piece of freſh Salmon, either Tail or 
Middle-piece, and cut it into Pieces of the Length 
and Thickneſs of your Finger; then mince ſweet 
Herbs, Parſley and Fennel, very ſmall; then ſeaſon 
your Salmon with Salt, Mace, Cloves, Ginger and 
Nutmeg, all pounded ſmall, and mix them together 
with the Yolks of half a ſcore Eggs; then fill a 
Pan with clarified Stuff, make it very hot, then ſcat- 
ter in your Fiſh and Seaſoning very quick, and take 
care in frying it, that it does not get into Lumps; 
hen it is about three quarters fry'd, pour out — 

at 


ag 
S A 
Fat you fry'd it in, and inſtead of it put in White- 
wine, large Oyſters, and their Liquor, a large Oni- 
on, a couple of Anchovies, ſome minc'4 Thyme, 
and a little Nutmeg : Then beat up the Yolks of four 


Eggs with ſome of the Liquor, and when it is enough 
dith your Fricaſſy on Sippets; pour this Sauce over 


them, run it over with drawn Butter; garniſh with 


Oyſters, and ſerve it up. 
20. To fry SALMON. 


Taxes either a Chine, Rand, or Jole of Salmon, 


put thin Slices of Butter into the Pan, and fry it 
till it grows criſp: In the mean time prepare your 
Sauce as follows: Put into a Sauce-pan ſome Claret, 
ſweet Butter, the Liquor of pickled Oyſters, the 
Juice of Oranges, and grated Nutmeg ; ſet them o- 
ver a ſlack Fire, beat them continually; diſh your 
Fiſh, pour the Sauce over them ; garniſh with Sage- 
leaves and Parſley fry'd in Butter, but not too criſp, 


and ſerve it up hot. 
Or you may add to the Sauce ſome Vinegar, and 


to the Garniſh Slices of Orange, and Pippins flic'd 


and fry'd, or Clary fry'd in Butter; or the Yolks of 
Eggs and Quarters of Oranges round the Diſh, with 
ſome fry'd Greens. 

Or you may make a Sauce with Butter beaten up 
with three or four Spoonfuls of hot Water, in which 
an Anchovy has been diſſolv'd. 

21. To haſh SALMON. 

TAKE any part of a Salmon, either Jole, Rand or 
Tail, with ſome freſh Fel ; ſet it in warm Water, 
take off the Skin, mince it fine ; ſeaſon it with Salt, 
Pepper, beaten Cloves, Mace, and ſweet Herbs; put 
It in a Pipkin with ſome Claret, blanch'd Cheinuts, 
Gooſeberries, Barberries, or Grapes; when it has 
ſtew'd enough, diſh it on Sippets, run it over with 
beaten Butter, garniſh the Diſh with grated Bread 
ſifted, Oyſters fry'd in Butter, Cockles or Prawns. 

22. To marinate SALMON f be eaten cold or hot. 

TAKE a Salmon, cut it into Joles and Rands, _ 

ry 
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fry them in a Sallad-oil, or clarified Butter; then ſet 
them by; then put into a Pipkin as much Claret and 
Wine-vinegar as will be fufficient to cover them, put 
in a Faggot of ſweet Herbs, as Roſemary, Thyme, 
ſweet Marjoram, Winter- ſavoury, Parſley, Sage, 
Sorrel, and Bay-leaves ; Salt, groſs Pepper, Nutmeg, 
and Ginger flic'd, large Mace and Cloves; boil all 
theſe well together, lay your Salmon into a Pan, and 
all being cold, pour this Liquor over it, lay on flic'd 
Lemons and Lemon-peel, and cover it up cloſe; and 
you may either ſerve it hot or cold, with the ſame 
Liquor it was fous'd in, with Spices, Herbs, and 
Lemons on it. 

23- To marinate and fry SALMON. 
CUT the Salmon in Slices, take off the Skin, then 
take out the middle Bone, and cut each Slice aſun- 


der; then put them in o a Sauce pan, ſeaſon them 


with Salt, Pepper, half a dozen Cloves, an Onion 
cut in Slices, ſome whole Cives, a little ſweet Baſil, 
Parſley, and a Bay- leaf; then ſqueeze on them the 
—— of three or ſour Lemons; or inſtead of that uſe 
inegar, let the Salmon lye in this Marinade for two 
Hours, then take it out, dry it with a Cloth, drudge 
it with Flour, and fry it brown in clarified Butter; 
then lay a clean Napkin in a Diſh, lay the Slices of 
fry'd Salmon upon the Napkin : Garniſh with fry'd 
Parſley, and ſerve it up. 
24. To make a Pupton of SALMON. 
SCALE, skin, and bone your Salmon, lay the Fleſh 
on the Dreſſer with the Fleſh of Eels, minc'd Muſh- 
rooms, Cives and Parſley, ſeaſoned with Salt, Pep- 
per, Nutmeg, and a little ſweet Baſil : Let all theſe 
be ſhred very well together; beat three or four 
Cloves with a dozen — in a Mortar, 
then put in the minc'd Fiſh, and a ſufficient Quanti- 
ty of Butter, and pound them all together: Then 
put a Piece of Crumb Bread as big as your Fiſt into 
Cream or Milk, and ſet it to fimmer over a Stove; 
then beat up in it the Yolks of four Eggs, and when 
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it is thick enough, take it off, and ſet it a cooling; 
then put into a Mortar the Volks of four or five raw 
Eggs, and the Bread and Cream when it is cold, 
pound it all well together, then make a Ragoo of 
Salmon as follows: Take ſmall Muſhrooms, peel 
them, take a Slice or two of Salmon rubb'd with 
melted Butter, and broil'd : Then put Butter into a 
Sauce-pan, and ſet it over a Stove till it is melted, then 
brown it with a little Flour; put your Muſhrooms 
into it, and let them have a few Turns over the 
Stove, and put in ſome Fiſh-broth, Salt, Pepper, 
and a Faggot of ſweet Herbs; take the Skin off the 
Slices of Salmon that you broil'd, cut it into little 
long Slices, and put them into the Sauce-pan to the 
Muſhrooms, c. Add alſo ſome Cray-fiſh Tails, 
and blanched Aſparagus-tops, and let them ſimmer 
together for a while; when your Ragoo is enough, 
take off all the Fat, and ſet it a cooling; then rub a 
Sauce-pan with freſh Butter, butter a Sheet of Pa» 
per, and lay over the Bottom and Sides of it; ſpread 
ſome of the Farce over it an Inch thick or more; 
beatup an Egg, and rub it over with it to make the 
Farce lye the ſmoother; place the Ragoo of Salmon 
in the Bottom, and cover the Pupton with the fame 
Farce; rub it over with beaten Egg, and bake it in 
an Oven or Baking-cover, with Fire over and under 
it; when it is bak'd, turn it upfide-down into the 
Diſh into which you intend to ſerve it; take off the 
Paper, make a Hole in the Top, of the Size of a 
five Shilling Piece, pour in ſome Cullis of Cray-fiſh, 
and ſerve it up to Table hot for a Diſh of the firſt 
Courſe, 
25. To dreſs a SALMON in Ragoo. 
CUT your Salmon in Slices, ſet it into an Oven in 
a covered Diſh, and bake it with a little Wine, Fiſh- 
broth, Verjuice, Salt, and Pepper, a Bunch of ſweet 
Herbs, Cloves, Bay-leaves, Nutmeg, and green Le- 
mon. While it it 1s in the Oven, prepare a Ragoo 
of the Liver of the Salmon, Muſhrooms, fry'd 
. — Flour, 
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Flour, Capers and Oyfters; let it be all turn'd upon 
it, and ſerve pp Lemon-juice. | 
26. To roaſt a whole SALMON. 
DRA your Salmon at the Gills, and ſtuff in his 
Belly ſome whole ſweet Herbs, as Thyme, Roſemary, 
Winter- ſavoury, ſweet Marjoram, a ſmall Onion, and 
Garlick; icale the Salmon, wipe off the Slime, and 
lard him with pickled Herrings, or a falt Eel; then 
- ſeaſon large Oyſters with Nutmeg, and fill up his Bel- 
ly with them; baſte him with Butter, lay him upon 
Sticks in a Tin Dripping-pan, ſet it into the Oven; 
draw it out, turn the other fide upwards, then put 
ſome Claret in the Dripping-pan under it, with Wine, 
Anchovies, Pepper and Nutmeg ; let the Gravy drip 
into it; baſte it out of the Pan with Roſemary and 
Bays; when the Fiſh is done enough, take all the 
Fat off the Gravy, boil it up, and beat it thick with 
Butter; then diſh your Salmon, pour the Sauce over 
it; rip up his Belly, take out ſome of the Oyſters, 
put them into the Sauce, take away the Herbs, and 
ſerve it up hot. 
27. Another Way. 

AFTER the Salmon has been ſcal'd and gull'd at 
the Gills, and having prepar'd the following Forced- 
meat, wich Oyſters, Anchovies, crumb'd Bread, Salt, 
Pepper, Parlley, Thyme, a Shalot and a Piece of 
Butter; fill the Belly of the Fiſh with it, putting 
with it alſo ſome of the Liver; this being done, 
laſh it on the Spit with Pieces of flat Deal, and tie 
it on flight with a Piece of Packthread; except you 
have ſuch a Spit as is made on purpoſe, or it may be 
ſpitted croſs-ways, and covered over with a Veal- 
caul. 

28. To dreſs SALMON with, Savoury Herbs. 

CUT your Salmon into Slices, take off the Skin, 
take out the middle Bone, and cut each Slice aſunder. 
Then lay ſweet Butter in the Bottom of a Diſh or 
Paſty-pan. Then take for the Seaſoning, Salt, Pep- 
per, Nutmeg, ſweet Herbs, minc'd Parſley, and two 

or 


and pour upon him as much Beer-vinegar, Water, 


up hot for a firſt Courſe. 0 
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or three whole Leeks; lay theſe upon the Butter, _ . 
lay your Slices of Salmon on theſe, and lay the fame” 
Seaſoning over them; and ſprinkle them over with 
melted Butter, and drudge all over with grated Bread; 
and ſet it in an Oven, or bake it in a baking Cover 
with Fire under and over it. While it is baking, 
make the following Sauce: Cut raw Truffles, peel'd 
and waſh'd, into ſmall Slices, put them into a — 
pan with ſweet Butter, and toſs tliem up over a Stove; 
put to them a little Fiſh-broth, Salt, Pepper, a Fag- 
got of ſweet Herbs, and let all fimmer over a gentle 
Fire; then put in ſome brown Cullis to bind your 
Ragoo. And when the Salmon is bak'd of a fine 
brown Colour, pour the Ragoo into a Diſh, lay your 
Slices of Salmon upon it, and ſerve it up hot for a 
firſt Courſe. 
29. To adreſs SALMON with ſweet Sauce. 

Cor your Salmon into Slices, flour them, and fry 
them in reſin d Butter. Then ſoak them a little 
while in ſweet Sauce made of red Wine, Salt, Pep- 
per, Cinnamon, Cloves, Sugar, and green Lemon, 
and ſerve them up with what Garniture you think 


20. To flew SALMON. 
Draw the Salmon, ſcotch him on the Back, then 
put, him either whole or in Pieces into a Stew-pan, 


and White-wine, as will cover him z put in a Sea- 
ſoning of Salt, whole Pepper, flic'd Ginger, large 
Mace, whole Cloves, a Faggot of ſweet Marjoram, 
Roſemary, Winter- ſavoury, Thyme and Parſley, and 
an Orange cut in halves; add a good Lump of But- 
ter: Let all ſtew together very leiſurely, and, when 
the Salmon is enough, diſh it upon Sippets, lay on it 

our Spices, and Slices of Lemon, run it over with 
— beaten up with ſome of the ftew'd Liquor, 
Sc. Garniſh with grated Manchet, Cc. and ſerve it 
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31. To dreſs SALMON in Stoffado. 

TAXE a whole Rand or Jole of Salmon, ſcale it, 
and put it into an earthen Stew-pan, put to it Wine, 
Vinegar, Salt, groſs Pepper, flic'd Ginger, four or 
five Cloves of Garlick, large Mace, and a few whole 
Cloves ; add alſo a Faggot of Roſemary, Thyme 
and ſweet Marjoram, Parfley, and two or three Bay- 
leaves ; put-inalſo a Pound of good Butter, clofe up 
the earthen Pot with Paſte, bake it in an Oven, ſerve 
it up on Sippets with ſome of the Liquor and Spices 
on it: Run it over with beaten Butter and Barberries, 
lay on it ſome of the Herbs, Slices of Lemon and 


Lemon- peel. 
32. To pickle SALMON. 

Cour a Salmon into half a dozen round Pieces, 
boil it in two parts Water, and one of Vinegar; but 
do not put in the Fiſk till the Liquor has boiled for 
half an Hour ; when the Salmon has boil'd enough, 
take it up and drain it; then put in two Quarts of 
White-wine, and two Quarts of Vinegar; boil a good 
Quantity of Cloves, Mace, whole Pepper, Roſe- 
mary-leaves, and Bay-leaves, for half an Hour: 


When your Salmon is cold, rub it with Salt and Pep- 


Per, and put it up in what yon defign'd to keep it in, 
ying a Layer of Salmon, and another of Spice that 
was boiled in the Liquor ; pour your Liquor on the 
Salmon, and if you renew the Pickle once in a Quar- 
ter, the Fiſh will keep good all the Year. | 
33. To pot SALMON. | 
SEASON your Salmon with Salt, Pepper, Cloves, 
Mace, and a Bay leaf or two. Put it into an 
Pot with as much melted Butter as will cover it, then 
bake it with ſmall white Bread, and when it is bak'd, 
take it out of the Pot, and put it into another; ela- 
rify the Butter, and pour upon it, and cover it well. 
| 34. Another Way. 

Tux Salmon muſt be cut according to the Size of 
the Pot it is deſigned to be kept in, then ſcale it, waſh 
it, and lay it in a large long Pan, covering it o_ 
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with Butter, let it be ſeaſoned with Jamaica Pep- | 
per and Salt, and when it is baked it muſt be taken 


out as whole as it can and put into the Pot, and co- 
vered. with clarified Butter. | 
35. To make a SALMON Pye. 

TAxE a freſh Salmon, ſcale it, draw it, and wipe 
it dry. Scrape out the Blood from the Back-bone, 
ſcotch it on the Back and Side, and ſeaſon it with 
Salt, Pepper and Nutmeg ;z butter the Bottom of the 
Pye, lay in ſome whole Cloves, and ſome of the Sea- 
ſoning; then lay in the Salmon, lay ſome whole 
Cloves upon it, and Nutmeg ſliced, and alſo Pieces 
of Butter, then cloſe it up, and baſte it over with 
Eggs or Saffron-water, and bake it; when it is bak- 
ed, fill it up with clarified Butter. Let your Pye 
be made in the Form' of your Fith, 

36. To make & SALAMONGUNDY, SALMONGUN= 
| DIN, or SALGUNDY, 

TAKE two or three Roman or Cabbage-Lettuces; 
and when you have waſhed them clean, ſwing them 
pretty dry in a Cloth; then beginning at the open 

d, cut them croſs- ways, as fine as a good big 
Thread, and lay the Lettuce fo. cut about an Inch 
thick in the Bottom of a Diſh: When you have 
thus garniſh'd your Diſh, take a couple of cold roa- 
ſted Pullets or Chickens, and cut the Fleſh of the 
Breaſts and Wings into Slices about three Inches long, 
a quarter of an Inch broad, and as thin as a Shil- 
ling, lay them upon the Lettuce round the one End 
tothe middle of the Diſh, and the other toward the 
Brim: Then having bon'd and cut halfa dozen An- 
chovies, each into eight Pieces, lay them all round 
betwixt each Slice of the Fowls; then cut the lean 
Meat of the Pullets or Chickens Legs into ſmall 
Dice, and cut a Lemon into ſmall Dice: Then mince 
the Yolks of four hard Eggs, with three or four An- 
chovies, and a little Parſley ; and make a round Heap 
of thefe in the middle of your Diſh, piling it up in 


the Form of a Sugar-loaf; we. garuiſh it with ſmall 


f 2 Onions 
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"Onions as bigas the Yolks of Eggs, boil'd in agood 


. 


deal of Water, very tender and white; put the lar- 
geſt of the Onions on the middle of the minc'd Meat 
on the Top of the Salamongundy, and lay the reſt all 
round the Brim of the Diſh, as thick as you can lay 
them; then beat ſome Sallad-oil up with Vinegar, 
Salt and Pepper, and pour over it all; garniſh with 
Grapes juſt ſcalded, or French Beans blanched, or Sta- 
tion-flowers, and ſerve it up hot for a firſt Courſe. 
37. To make SALOP. 

To a Quart of Water, put an Ounce of Salop, ſtir 
it till it is thick; then add to it Orange-flower-wa- 
ter, or Roſe-water, or Canary; you may, if you 
pleaſe, add a little Juice of Lemon and Sugar. 

38. To make a SALPICON. 

TAKE Cucumbers, cut them in two, take out all 
the Seeds, then cut them into ſquare bits in the Form 
of Dice, and lay them in a Marinade made with Vi- 
negar, Salt, Pepper and an Onion or two cut in Sli- 
ces: Take the Lean of Ham of Bacon, and cut 
that in ſquare Pieces like Dice ; take alſo Muſh- 
rooms and Truffles, Veal Sweetbreads, Livers, and 
the Breafts of Pullets. Squeeze the Cucumbers out 
of the Marinade, put them into a Sauce-pant with a 
little melted Bacon, or fry them in Lard, and toſs 


them up over a Stove; then put in a little Gravy, and 
ſet them to ſimmer over a gentle Fire; then ſtrain off 


all the Fat. Then take another Sauce-pan with a lit- 
tle melted Bacon, and put in the Ham that you had 
cut into Dice, and alſo a few Cives, and a little Parſ- 
ley. Mince vour Sweetbreads, Muſhrooms, Truffles, 
and Artichoke-bottoms, and toſs them up all together ; 
put to them ſome Gravy, Salt, Pepper and a Faggot 
of ſweet Herbs; let them ſimmer a while, then skim 
off all the Fat. When they are almoſt ſtew'd enough, 
having cut off the Fleſh of the Pullets Breaſts, and 
the Livers into Dice, put them in alſo ; then put in- 
to your Salpicon ſome ce of Ham, and Cullis of 
Veal and Ham to bind it: When the — 
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have ſtew d enough, put to them ſome Cullis of Veal 
and Ham; then put the Ragoo of Cucumbers into tlie 


Sauce-pan ; ſo all being put together, make a. Hole 
in your Piece of roaft Meat, by cutting out a large 
Piece; if it be a Quarter of Veal or Mutton, make 


it in the Leg, and pour the Salpicon into the Hole. 


Or you may ſerve the Salpicon by itſelf. 


his is us'd in great Diſhes of roaſt Meat, ſuch aas 


Chines of Beef, Barons of Beef, Chines or Quarters 
of Veal or Mutton, Ec. 
39. To farce the Tail of a SALT Fiſh. 

MINCE the Fleſh of a Carp and half the Quan- 
tity of the Fleſh of an Eel together, with Muſh- 
rooms, and add to them Cream, and the Yolks of 
three or four Eggs raw; ſeaſon them with Salt, Pep- 
per, Spices, Cives, Parſley and ſweet Herbs minc'd; 
mingle all theſe well together, and pound them in a 
Mortar with ſweet Butter. Boil the Salt-fiſh Tail, 
take out the Fleſh in Flakes, keep the Bone whole with 
the End of the Tail hanging to it. Then brown ſome 
Butter with Flour in a Sauce- pan, and toſs up ſome 
Muſhrooms and Truffles in it; put in a little Fiſh- 
Broth to moiſten them, let them ſtand a little white to 
ſimmer, then skim off all the Fat, and add to the Ra- 


5 the Flakes of your Salt-fiſh, with the Milts of? 
rps; put in ſome Cray-fiſh Cullis to bind it, and ſełk 


it by to cool. Lay the Bone of your Salt-fiſh with 
the Tail in a Diſh or Paſty-pan, and lay your Farce 
about in the Shape of a Salt-fiſh's Tail; make round ic 
a Rim two or three Inches high, pour your Ragoo in- 
to it, and cover it with ſome Farce of Carps, (9c. 
ſmooth it over with a Knife dipt in beaten Egg; pour 
over it melted Batter, drudge it with grated Bread, 
and ſet it in an Oven till it is of a fine brown Colour 
and ſerve it up hot for a firſt Courſe. 

If it be put into a Paſty-pan, thin Slices of Bread 
muſt be laid under it, to prevent it from fticking to 
the Pan; and that you may flide it the eafier out of 
the Paſty-pan into the Diſh you would ſerve it in. 

Ff z 40. Tb 
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2 40. To fry SALT Fiſh. a 
WATER the Tail of Salt-fiſh till it is very freſh; 


9 


then cut it in Slices, or fry it whole, as you ; 


when you have dry'd it well, drudge it with Flour ; 
fry it with clarified Butter till it is brown, and ſerve 
it up dry, with nothing but fry'd Parſley. 

'41- To adreſs SALT Fiſh a la Sainte Menehout. 

TAKE a couple of Tails of Salt-fiſh, put them into 
bailing Water, and when they are boil'd, divide them 
into Stakes as large as you can. In the mean time 
make a Sauce for them thus : Take a Stew-pan, put in 
it ſome ſweet Butter, a Pinch of Flour; ſet it over a 
Stove; put in alſo ſome Cream, Pepper and Nutmeg, 
Capers, Muſhrooms, Truffles and Parſley ſhred; when 
theſe have ſimmer'd together for ſome time over a 
Stove, ſet it by to cool, while you make a Haſh of 
Carp-in the manner following: Take a Carp, ſcale, 
skin and bone it, haſh the Fleſh, put it into a Sauce- 


pan, and dry ir a little over the Fire till it grows white; 


then take it out, put to it a few Muſhrooms and Truf- 
fles, ſome Cives and Parſley, all minc'd very fine, and 
mixed well together. Then ſet a Sauce-pan over a 
Stove, with a good Piece of freſh Butter in it, brown it 
with Flour; then put your Haſh into it, ſeafon it with 
Salt, Pepper and a Slice or twoof Lemon; let it have 
£wo or three turns over the Fire ; then moiſten it well 
with Fiſh-broth, and thicken it with three Spoonfuls 
of Cray-fiſh, or other Fiſh-cullis. When this Haſh is 
made, put it into a Diſh. Garniſh the Brims all round 
with your Salt-fiſh, but lay them not fo as to cover the 
Haſh in the middle; ſtrew over the whole Crum 
Bread, crumbled very fine, ſet it in an Oven to brown 
and ſerve it up whole for a firſt Courſe. | 
42. To dreſs SALT Fiſh a la Mountizeur. 
Pick the Fleſh of a Carp from the Bones, and 
clear from the Skin, mince it ſmall ; put a Stew-pan 
over a Stove with a good Quantity of Butter, and five 
or fix whole Onions; when the Butter is melted, put 
in the minced Carp; ſeaſon it with Nutmeg and Pep- 
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per: In the mean time boil your Salt-fiſh, pick ie 
Fleſh of that from the Skin and Bones, and ming 
that very ſmall with two or four Rolls ſoak'd® in + 
Milk oy thick ; mix all theſe together with a Piece 
of freſh Butter, and ſome Nutmeg; when you have 
done this, ſpread your Cod as long as the Size of your 
Diſh will allow; lay on the Diſh ſome of the mincd 
Fiſh; lay the whole Cod in the middle of the Diſh; © 
lay ſome of your minc'd Fiſh about; lay upon it 
Oyſters, pour over it melted Butter, ſtrew over it 
ſome grated Bread, and ſet it under a baking Cover, 
or in an Oven. Make a Sauce for it of Butter, Milk 
and Nutmeg, pour a little over the Fiſh when it 
comes opt of the Oven, put the reſt in a Baſon or 
Porringer, and ſerve it up hot for a firſt Courſe. 
43. To Pictle SAMPBIRE. 

Taxx Samphire that is green, and has a ſweet - 
Smell, gathered in the Month of May, pick it well, 
lay it to ſoak in Water and Salt for two Days after- 
wards, put it into an earthen Pot, and pour to it as 
much White-wine Vinegar as will cover it; put it in- 
to a Sauce-pan, ſet it over a gentle Fire, cover it 
cloſe, and let it ſtand till it is green and criſp, but 
do not let it ſtand till it is ſoft and tender; then put 
it into the Pan again, and tye it down cloſe for ule. 

44. Or thus. 
Picx the Branches of Samphire from the dead 


Leaves and lay into a ſmall Barrel; then pour upon 


it a Brine of white Salt, well ſcum'd; when it is cold 
t it into the Barrel, cover it, and it will keep all the 
ear. Whenyou uſe it, boil Water in a Pipkin, and 
put Samphire into it; then take it up, and put Vine» 


gar to it. 
47. Aucbovy SAUCE. 8 
WAs your Anchovies, bone them, mince them 
ſmall, and put them into a Sauce - pan, with a little thin 
Cullis of Veal and Ham, and a little Pepper, heat 
it pretty hot; then put in a Drop of Vinegar, and 
uſe it with roaſt Meat. Re | 
#5 Ff4 46. To 
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* * 46. To make brown SAUCE. 


- a Sauce-pan, with a bit of Butter; and then put in 
a little Fiſh-broth, and thicken it with a Cullis; 
put not in the Cullis till you are ready to ſerve up. 

A, Zo make a SAUCE with Fennel and Gooſeberries. 
'® BxroWN ſome Butter in a Sauce-pan with a Pinch 
of Flour, then put in a few Cives ſhred ſmall, add a 

little Fiſh-broth to moiſten it, ſeaſon with Salt and 
Pepper; make theſe boil, then put in two or three 
Sprigs of Fennel, and ſome Gooſeberries; let all ſim- 
mer together till the Gooſeberries are ſoft, then put 
in ſome Cullis. 

48. To make green SAUCE. 
Poux ſome green Wheat in a Mortar, with a 

*+ >, Cruſt of Bread, ſeaſon it witch Salt and Pepper, put 
nin ſome Veal Gravy and Vinegar to moiſten it, then 
ſtrain it; this Sauce is proper for Lamb. 

49. To make @ haſh'd SAUCE. 

_ TAXE a little of the Lean of a Gammon of Ba- 
con, ſome young Onions, a little Parſley, ſome Muſh- 
rooms and Truffles, mince them all together very 
ſmall, and toſs them up in a Sauce-pan with a little 
Lard; then put in a little good Gravy to moiſten 
them, and thicken it with Cullis of Veal and Ham. 
| 50. To make Robart SAUCE. 

CuT Onions into ſquare Pieces in the Form of 
Dice, put them into a Sauce-pan with a little melt- 
ed Bacon, keeping them always moving over a Stove; 
when they are half brown, clean them from the Fat 
as clean as you can; then put in ſome Gravy to moi- 
ſten them, ſeaſon with Salt and Pepper, and let them 
ſimmer over a gentle Fire; when they have ſimmered 
enough, put in a little Cullis of Veal and Ham to 
bind them, put to it a little Vinegar and Muſtard. 

51. To make a ſweet SAUCE. _- | 

SET a Sauce-pan over the Fire, with Vinegar or 

White-wine, Sugar, a Stick of Cinnamon and a Bay- 


** Toss up Cives, Parſley, Capers and Anchovies in 


leaf; 
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leaf; boil theſe together very well, then ftrain it nn 
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52. SAUCE for freſh Cod-fiſh. 1 6 310g 
SOME of it may be crimp'd in Slices and brot d,, 
and ſome dipp'd in Eggs and fry'd, ſome Slices m] . 
be boil'd off quick in Pump- water and Salt; they 
muſt be put in when the Water boils, or you may roa 
the Tail-end and boil it, or the Head with good 
Oyſters or Shrimp-fauce, or make a Patty with good 
Oyſters, dic'd Lobſter and Shrimps. TY 
53- SAUCE for Land Fowl. Ly 
CH ſtrain a little Pulp into a little ot 
the Blood of the Fowl, then put in a little Gingen 
and Cinnamon powder'd ; put in alſo a little Sugar, 
and boil them to a pretty Thickneſs, and ſerve it in 
a Diſh with the Gravy of the Fowl. 1 
54+ SAUCE for am ſort of Sea-Fowl roaſted. ** 
Pur half a Pint of Claret, a quarter of a Pint of 
Wine-V inegar into a Sauce-pan, with an Ounce of 
Sugar, ſome grated Bread, ſome Ginger and Cinna- 
mon heaten, boil them up and ftrain' them; then 
put in a Sprig of Roſemary, a little red Saunders, 
and two or three whole Cloves, boil them again till 
it is pretty thick; put this Sauce in your L iſh, lay 
the Fowls upon it. | 
55. Fiſh SAUCE 70 keep all the Year. 
TAKE twelve Anchovies , chop them Bones and 
all, put to them five Shalots, half a Handful of 
ſcrap'd Horſe-radiſh,' two Blades of Mace, one Pint 
of Rheniſh Wine or White-wine, half a Pint of Wa- 
ter, half a Lemon cut in Slices, a quarter of a Pint 
of Anchovy- liquor; half a Pint of Claret, fix 
Cloves, ſix Pepper Corns, and boil them all toge- 
ther, till it comes to a Pint; then ſtrain it off into a 
Bottle, and keep it cloſe ſtopt, one Spoonful will be 
enough for half a Pound of Melting. | 
You may make what quantity you pleaſe by dou- 
bling, trebbling, (9c: the quantities of the ha.” 
| 56. £0 
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* ns 56. A SAUCE for Salmon and Trouts. 
o halt a Pound of Butter put one 2 
1 Half a Pint of Oyſters, a Gill of Shrimps, a little 
Xx Gravy, and a little White - wine, and draw all up to- 
= - "Rather thick as Cream. 
2 57. 4 SAUCE for a Turbot. 
== Mare your Sauce with Lobſter, Oyſters and 
Shrimps, Anchovies and Gravy, and the Juice of an 
lange. Serve it over the Fiſh, and the plain But- 
er in a Boat by itſelf. 
1 58. 4 SAUCE for Mullets. 
If broil'd, put Butter, Anchovy and Capers. 
If boil'd, Butter, Lemon and Anchovy. _ 
3 If roaſted, Butter, Anchovy, Claret, and Juice 


T 
% 


And if eaten cold, Oil and Vinegar. 
* 59. SAUCE for Eels. 


EtTHER boil'd, fry'd, broil'd or roaſted, the 

Sauce is plain Butter and fry'd Parley. 
60. SAUCE for Flounders. 

THEey may either be boil'd with Sorrel Sauce, or 
Butter and Parſley, or Lemon and plain Butter; 
They may be buttered taking the Skin off and Bones 
clean; or fry'd with Parſley and Butter ; or you may 
make a Water-ſouch with Perch, Flounders, and 
Parſley-roots: FE: | 

61. SAUCE for Scate. 

Is Scate be crumpt, the Sauce may be Butter 
and Muſtard in one Cup, and Butter and Parſley in 
another, and Butter and Anchovy over them. 

62. SAUCE for. Sa/t-fiſb. 
SOME may be done in Flakes with Cream, Yolks 
of Eggs and Butter; ſome with Parſnips, ſome with 
| Carots, ſome with Butter and Muſtard, ſome with 
63. SAUCE for Ling. ; 

LNG may be ſent up dry arniſh's with raw Par- 
ſley; or it may have poach'd Eggs on it. 


I 


d 


Ce 


FF 


1 
* 
8 A N 
It may be fry'd after tis boil'd, and chen waffe 
over with the Yolks of Eggs, or with Eggs. of 
64. To make Spaniſh SAUCE. 
ROAST a Partridge; pound it well in a Mong 
with good Gravy, with the Livers of Partridg . 
and ſome. yjeces of Truffles, but put not in 1 4 
much Gravy, but let it be pretty thick; let it ſtand 
in a Diſh for a while; then put a couple of c 
of Bargundy Wine into a Stew-pan, with two or wh, 
Slices of Onions, a Clove or two of Garlick, and 
couple of Glaſſes of the Sauce; then ftrain it = 
a Sieve into a Stew-pan, pour the Cullis upon it 
let it all be well ſeaſoned, add a little Gammon ER 
ſence,- and let all boil for ſome time : 3 this Sauce i iz 
open ſor Partridge roafted and cut in pieces. 
| 65. To make SAUSAGES. 
HAvinG * Sheeps Guts that are well 
clean'd, take good Pork, either Leg or Loin, break 
the Bones ſmall, boil them in juſt Water enough to 
cover them; let it be well ſcum'd, and ſeaſon the Li- 
— with Salt, Pepper, whole Mace, Onion and Sha- 
ot; when they have boiled till all the Goodneſs is 
out of them, ſtrain the Liquor, and ſet it by to cool; 
then mince your Meat very ſmall, ſeaſon it with Salt, 
Pepper, Cloves and Mace, all beaten ; ſhred a little 
Spinage to make it look green, and a Handful of Sage 
and Savory ; add alſo the Yolks of Eggs, and make 
all the minced Meat and Herbs pretty moiſt with the 
Liquor the Bones were boiled in; then roll up ſome 
of your minced Meat in Flour, and fry it, to try if 
it be ſeaſon d to your liking ; and when it is fo, fill 
your Guts with wy Meat. If they are for preſent 
ſpending you may mince a few Oyſters with your Meat, 
66. Another Way. 
* . rs beſt and —— Pieces of PR ER 
fat and lean an | Quantity ; you may, if you 
pleaſe, mix alittle Veil: with it; pot theſe well to- 
gether with a little Shalot ; ſeaſon with Salt, Pepper, 


% 


all ſorts of Spices and ſavoury Herhs, © 3 | 
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eee grated Bread; fill the Guts with theſe Ingre- 
SS, and prick them often to let out the Wind, 
| Wt Do make them fill the better: When the Sauſages 
Sd, ſmooth them with your Hand, tye them 
——engths according to your Mind, and broil them 
—_—_— Gridiron over a ſlack Fire. You may ſerve them 
—_— Outworks, or uſe them for other Garniſhings. 
—_—Y ca! Sauſages are made after the ſame manner, ta- 
== thc Fleſh of a Filet of Veal, inſtead af Pork, 
as much Fat of Hogs-fleſh as Filet of Veal. 
67. To make SAUSAGES without Skins, 
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een, take out all the Sinews or Skins from it; then 
ice ic very ſmall; then ſhred two Pound of Beef- 

et very ſmall, ſeaſon with Salt, Pepper, Nutmeg, a 
Nece of an Onion, and a Handful of red Sage chopt 

{mall ; then mince and mingle them all well together ; 
add the Yolks of three or four Eggs, and make it 

into Paſte, roll it out into Pieces, in the Form of a 
Sauſage, and fry them. The Meat thus ordered will 
keep good a Fortnight. 

68. To make SAUSAGES, called Oxford Scates. 

Cuor the Lean of a Leg of Pork, or Veal ſmall, 
with four Pound of Butter or Beef-ſuet ; then ſeaſon 
the Meat with Salt, three quarters of an Ounce of 
Pepper, half the Quantity of Cloves and Mace, and 

a good Handful of Sage chopt ſmall: Mingle all 
theſe well together; then take the Yolks of ten Eggs, 
and the Whites but of ſeyen, and temper them well 
with the Meat, and as you uſe them, roll them out 
with Flour, if you pleaſe; make Butter boiling hot 
in a Frying-pan, and fry them brown; then eat them 
with Muſtard. . 

69. To make Bolonia SAUSAGES. 

TAKE three Pound of Buttock of Beef, and as 
much of a Leg of Pork. Of the Fat of Pork or Ba- 
con, two Pound or better; of Beef-ſuer a Pound and 
half; parboil the Meat over a ſlack Fire for an Hour; 


then ſhred it ſmall, each by itſelf; afterwards 2 
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TAKE a Leg of good young Pork, cut off all the 


to proper Lengths, lay them in Water and Salt, RY 
them lie for three or four Days, turning them infide 
out, and waſh them well till they are clean and white. 


them up in very thin Slices, cut out of a Filet of 
Veal, beaten very flat, fo that the Sauſages may be 


of Veal in which you roll'd them, and all the Fat; 


8A 
the Pork Fat and Suet by themſelves; then 5 
red Sage, Savoury, Thyme and Penny-roya 8 
each an equal Quantity, and the Weight off 

Ounces in the whole; ſhred theſe very fine, 1x thn. . 
with Nutmeg, Cinnamon, Cloves and Mace, - roll * 
powdered, all together fix Drams. Mix Meat, He 
and Spices all well together, with a ſufficient Quant 
of Salt; then add the Yolks of twelve Eggs, all 
four Ounces of Flour made into a ſoft Paſte: NW 
theſe all very well together, and pound them ini x] | 
Mortar, and having cleans'd and prepar'd Ox- 
fill them with the Meat, tye them up; then ſmi 
or dry them in a Tin Stove over a Fire made of S * 1 
duſt, for three or four Days. f WAS. 

Cleanſe the Ox-guts from their Filth, cut them 


« „ 


70. To make Royal SAUSAGES, 

Chor the Fleſh of Partridges, and of a fat Capon 
or Pullet, with Gammon and other Bacon, a piece of 
a Leg of Veal raw; Cives, Parſley, Muſhrooms, 
Truffles; ſeaſon with Salt, Pepper, beaten Spice and 
a Clove or two of Garlick ; then add the Volks of fix, 
and Whites of two Eggs, with a little Cream; mix 
theſe well together, roll it into thick Pieces and wrap 


about the thickneſs of a large Man's Wriſt, and of a 
length proportionable; then garniſh an oval Stew- 
pan with Slices of Bacon and Beef-ſtakes, and put in 
your Sauſages, cover them with Beef- ſtakes, and lay 
Slices of Bacon over the Beef; cover the Stew-pan ve- 
ry cloſe, and ſet it between two gentle Fires, the one 
under, and the other over it ; let them ftew for eight 
or ten Hours: Then take them from the Fire, ſet 
them by in a Stew-pan to cool; then take them out 
gently, that you do not break them, take off the Slices 


then 


Ee 


. the Saag inco Slices wich a ſharp Kik, 
5 om neatly, and ſerve them up cold. | 


To force and ſtove SAVOYs whole. 
ir off two green Savoys ; then cut out the Infide 
nc Fall the Vacancy with good Forc'd-meat z — 

em up, force one and let the other be plain; then 
ovre them in good Broth or Gravy, ſeaſon d with Salt, 
WE. oc: and Nutmeg, and when they are enough thicken 

mc Gravy, add 3 little Vinegar and ſerve them up. 

2. To dreſs ge yr IO the Engliſh aud 
vB KIN the Scate on both Sides ; then divide the 
o Sides from the Body, and cut each Side down 
brough the middle; then lay each half croſs-ways, 
7 10 cut it croſs-ways i in Slices, about half an Inch 
mmhick. Cut the thick Part ſomewhat thinner,” let it lie 


then boil itin a Braſs-pan, with Water, Vinegar, and 
Salt; skim it well while it boils 5 put in the Liver a 
few Minutes before you put in your Pieces of Scate, 
and let them boil for about a quarter of an Hour; 
then take them up gently with a Skimmer, that you 
do not break them; drain them well, lay 'Sippets i in 
a Diſh, and the Fiſh upon them. Make a Sauce of 
Butter, two Spoonfuls of Water, a Spoonful of Vine- 
gar, ſome Nutmeg ſcrap'd, an Anchovy minc'd, Pep- 
per beaten, and the Y olks of a couple of Eggs, drawn 
op 1 to the Thickneſs of a Cream; then add 

half a Lemon, and a large Spoonful of Muſtard; lay 
the Liver on the Fiſh ; pour the Sauce over it. 'Gar- 
N er- and ſerve it up. | 

To crump SCATE, 

Cu x the Some. into long Slips croſs-ways into a- 
bout ten Pieces an Inch broad, and ten Inches long, 
more or leſs, according to the Breadth of the Fiſh; 
then boil it off quick in Water and Salt. And ſend 
| it dry in a Diſh turned upſide down in another; and 
| ſerve Butter and nnn > Cup, and Butter and 


Anchovy i in another. 


74 To 


in cold Water, with the Liver, for an Hour or two; & 


SC " * 
74. To dreſs SCATE with Anchovy Sauce. 


GUT your Scate, waſh it well in Water ; then il _ 
it in Water, Vinegar, Salt, Pepper, with ſweet Herb © 
and Cloves. Take it up, ſet it by to cool; then mall 


the Sauce following. Set a Sauce-pan on the Fire with 
ſweet Butter, brown it with a Pinch of Flour, put i 
a little Water and Vinegar, ſeaſon with Salt, Pepper 
and Nutmeg z put in a couple of Anchovies, waſh- 
ed and minced, give it a turn or two over the Fire; 
when it is thick enough, pour it over your Scate, and 
ſerve it up hot for a firſt Courſe. 14 
75. To fry SCATE with brown Sauce. : 


- WHEN you have gutted your Scate, divide it in 
the middle, put it a little while in ſcalding Water; 


then pull off the Skin, and pick out the Thorns, let 
it ſtand by till it is cold; then drudge it with Flour, © 
and fry it in clarified Butter; when it is enough, take 
it up, lay it to drain; then put it into a Sauce- pan. 
For the Sauce, ſet a Sauce-pan over the Fire with 
freſh Butter, brown it with a little Flour, ſhred ſome 
Cives and Parſley ſmall, and put them into the But- 
ter, with ſome juice of Onions, or good Fiſh-broth z 
ſeaſon with Salt and Pepper ; let theſe ſimmer together 
for ſome time, then put in your Scate, and alſo ſome 
Capers minc'd ; when they have ſimmer'd a little 
while, then- take . the Scate, lay it in a Diſh, put 
a little Cray-fiſh Culhs, or other Cullis, into your 
Sauce to thicken it, and pour it over your Fiſh, and 
ſerve it up. 
Or after your Scate is fry'd and ſimmer'd in the 
brown Sauce, you may over ita Ragoo of Cray- 
fiſh, or of Milts, or of Muſcles; the way of making 
which you may fee under their reſpective Articles. 
76. To dreſs Sc T E, or Thornback, au Court Bouillon. 
* WHEN you have gutted it, waſh it, boil it, as be- 
fore directed; put in the Liver for a Minute or two 
before you take it off the Fire, ſet it by in irs Liquor 
till it is almoſt cold; then take off the Skin, pick out 
the Thorns, and cleanſe it well; then diſh it, and ſerve 
e 5” 
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Pr a brown Sauce, made of oil'd Butter and Parſ- 


| 85; with a litde Vinegar. | 

B 3 To make SCOTCH Collops of Mutton or Veal. 
or your Meat into thin Slices, beat it with a 
= E&olling-pin, hack them on both Sides with the Back 
bf a Knife, fry them with any Meat-gravy; then lay 
hem in a Diſh ſer over a Chafing-dith of Coals; diſ- 
ſolve a coupie of Anchovies in a little Claret ; put to 

t a bit of Butter, and the Yolks of two or three Eggs 
iba beaten ; heat theſe together and pour it over your 
Collops. Then lay in ſome thin Slices of Bacon fry'd, 
* the Y olks of Eggs boil'd hard, and afterwards fry'd, 
and ſome Sauſage-meat fry d, and ſerve them up to 


, 4 Table. 

. 78. Another Way. . 
Cour a Leg of Veal into thin Slices, after having 
jlirſt taken out the Bone, beat them with the Back of 

a Cleaver; ſeaſon them with Salt, and draw;Lard of 
an Inch long through every Piece; then fry them in 
freſh Butter; make a Sauce of Mutton-gravy, Claret, 
and Anchovy, and the Juice of an Orange, ſet a little 
over the Fire; rub the Difh with a Clove of Garlick, 
lay the Meat in, pour the Sauce upon it, garniſh with 
fliced Lemon, and ſerve itup. - , | 
79. Or thus... r 
CUT thin Collops of a Leg of Veal, lard them, 
and lay them on a Dreſſer, with Bacon underneath ; 
then lay on the middle of every Collop ſome good 
Farce, and ſtroak the Sides of with your Fin- 
gers in beaten Egg, that the Collop, when put- upon 
it, may ſtick to it, and be as it were incorporated 
with it; but you muſt do-it ſo, that the Bacon ap- 
pear on all Sides. Put theſe Collops into a Stew- 
cover it, and ſet it over aStove with a gentle Fire: 
Bring them to a Colour on both Sides; then take them 
out, and drain them from the Fat, that they may 
be browned with Flour : Afterwards ſoak them in 
good Gravy, that is not black; and put them into 
che Stew. pan again, and add ſome Truffles, 'Muſh- 
rooms, 
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rooms, a good Bread - cullis and Sweetbreads. When 


2 N they are ready, ſprinkle them with a little Gravy 8 
; diſh them, pour the Ragoo over them, and ſerve then ® 
4 up hot. 80. To make SCURVY-gra/ſ5 Ale 
* TAKE three Gallons of Ale, four Ounces of Senna | 
1 Polipody of the Oak an Ounce and half; Winter?“? 
11 Cinnamon two Ounces and a halt; Rhubarb three 
to quarters of an Ounce; Bay- berries and Aniſeeds an 
85 Ounce and half; Fennel - ſeeds and Juniper-berries of 
— each an Ounce; Liquoriſh and Horſe-radiſh, of , 
d, each an Ounce and halt; and half a dozen Sevi Oran 
q ges. Cut the Oranges in Pieces, and put all the In! © 
0 gredients into a Bag, and put a Stone in the Bag to p 
make it ſink: Take a Pint and half of the Juice of * 
Garden Scurvy-graſs, ſet it over the Fire and clarify 
£ it, let it ſtand till it is cold; then put it into the Ale, 
* and turn it up; then let it ſtand to work all together 
21 for a Day and Night; then ſtop up the Veſſel clole, 
in and after ſix Days drink a Pint warm, faſting; when 
the Veſſel is out, you may put in more juice of Scur- 
* vy-graſs, add more Oranges, and fill it up with Ale, 
k to the third time. 
ch 81. To make SCURVY-gra/s Wine. 
| TAKE the juice of Scurvy-grals, Sorrel, Brooklime 
and Water- creſſes, all depurated, of each a Pint, 
Roots of Horſe-radiſh, Flowers de Luce, cut into thin 
P Slices, of each three Qunces, and four Nutmegs brui- 
od ſed; put all theſe into four Quarts of Rheni/s Wine, 
| put all together in a Stone Bottle, ſtop it up cloſe, 
— and ſet. it in a cool Place for Uſe. 
* | 82. To bake all manner of SE A- Fowls. 
TAKE a Swan, Cc. parboil and lard it with large 
P Lard, ſeaſon the Lard with. Pepper and Nutmeg; 
m, then ſeaſon it with four Ounces of Salt, three of 
5 Nutmeg, and two of Pepper; lay it into the Pye 
_ with good Store of Butter, and then ſtrew whole 
ay Cloves on the reſt of the Seaſoning, lay large Sheets 
* of Lard over all, and on that a goa Quantity of But- 
=o ter; then cloſe up your Fowl in Rye-paſte,. or coarſe 
* bolted Meal, made up {tiff with ſcalding-kot Liquor, 
ns, DE TTY 63 3 
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aid bake it to eat cold; if you would eat it hot, uſe * 
be half the — ay as 
Hor the Garniſh of thoſe that are to be eaten hot, it b 
bt in a large Onion, Gooſeberries or Grapes into the Salt 
Pe, and Capers or Oyſters, and liquor it with Butter, Ciy 
"Gravy and Claret. * 
For choſe that are to be eaten cold, you may bake C 
them in earthen Pots, if you pleaſe, they will keep ley 
longer. the 
83. To boil or flew SR A- Fouls. Liv 
> TaxE a Swan, wild or tame Gooſe, Duck, Mal- Cull 
> Hard, Teal, Gulls, Shoveler, Bittern, Widgeon, Hern, ſery 
+ Sheldrakes, Pewets, Barnacles, Whooper, Puffin, 
Crane, (Fc. bone them all but the Legs; then make a 1 
Farce of Mutton, Veniſon and Beef - ſuet, minced ſmall and 
with favoury Herbs, ſeaſoned with Pepper, Nutmeg, for : 
Cloves and Mace; mix the minc'd Meat with raw 15 b 
Eggs, and add to them Oyſters, parboil'd in their own boil, 
Liquor; fill the Body of the Fowl with this Farce, all t] 
and prick it upon the Back; then put into a Stew- two 
ſtrong Broth, White- wine, and Oyſter-liquor, Mar- Len 
row boil'd, Cloves and Mace, and put in your Fowl, boil 
and ſet them over a Stove to ſtew: In the mean time of a 
ſtew Oyſters by themſelves in White-wine, Butter, Bag 
with Onions, Pepper and Mace; alſo boil Artichoke- ble 
bottoms, and put beaten Butter and boild Marrow 4 
to them; when all is ready, diſh your Fowls on Sip- Dir, 
pers, garniſh with Marrow, ſtewed \Artichokes, pear 
ace, Slices of Lemon, Barberries and Gooſeberries, 
garniſh the Diſh with Oyſters and grated Bread, and 8. 
ſerve it up. wine 
84. To boil a Snap. wine 
WHEN you have drawn, ſeal'd and cut your Shad, well 
boil it in White-wine Vinegar, Salt, Pepper, an Oni- then 
on {tuck with Cloves, a Piece of r, ſliced Le- 
mon, and a Bay- leaf, and ſerve it up to Table dry, on S1 
a Napkin, for a firſt Courſe. — 


85. To broil @ SHAD. 
DRAW, waſh and ſcale the Shad, ſcore it on the hot 
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Side, ruh it over with Butter, ſtrew it over with Salt, 
and lay it on a Gridiron over a gentle Fire, and brail 
it brown; make for it a Sauce of Sorrel and Cream 
Salt, Pepper, Butter, Nutmeg, Parſley, Chervil an 

Cives; you may alſo dreſs them in a Ragoo of Muſh<- 
rooms, or in a brown Sauce with Capers. 8 

Or you may ſerve it with Butter, Cives and Par 
ley minc'd, and Capers toſs'd up in a Sauce-pan, with 
the uſual Seaſonings, and the Sauce thicken'd with the 
Liver of the Shad bruis'd; or elſe with a Cray-fiſh 
Cullis, or ſome other meagre Cullis; or you may 
ſerve it witha brown Sauce with Capers. 

86. To make SHERBET. 

TAKE part of a Fillet of Veal (pull off allthe Fat) 
and Calves Feet, boil them in Water and White-wine, 
for a good while, ſcumming them well ; when the Meat 
is boil'd to Rags, and two thirds of the Liquor is 
boiled away, ſtrain it through a Cloth, and ſweep off 
all the Fat with Feathers ; then put it into a Pan with 
two or three Cloves, a Stick of Cinnamon, a little 
Lemon-peel and Sugar, according to your Palate; 
boil theſe all together, and clarify it with the White 
of an Egg whipt; then ſtrain it through a ſtraining 
Bag. If you deſign to keep this Liquor a conſidera- 
ble time, you ought to allow two Pound of Sugar for 
a Quart of Broth or Juice of Meat, and, the former 
Directions being obſerved, boil the Liquor to the 
pearled Degree, and put it into Bottles. 

87. SHRIMPS butter d. 
 STEw two Quarts of Shrimps in a Pint of White- 
wine with Nutmeg; beat up eight Eggs with White- 
wine, and half a Pound of Butter; then ſhake them 
well in a Diſh till they are thick enough, and ſerve 
them up on Sippets. 

88. To grill SHRIMPS. | 

SEASON them with Salt, Pepper and ſhred Parſley 
butter Scollop-ſhells well, add a little grated Bread; 
let them ſtew for half an Hour, brown them with 2 
hot Iron, and ſerve them up. 

WOK Gg 2 89. To 
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89. To dreſi SMELTS au Court Bouillon. 
1.4 "4h EW your Smelts in a Stew-pan with White-wine, 


Pepper, Slices of Lemon, and a Bay-leaf or 
go; when they are ſtewed enough, ſerve them up to 
Table on a Napkin, with Parſley and Slices of Lemon, 
be caten with Vinegar and white Pepper, or with a 
| Ramolade. 4 


90. To fry SMELTS. 

Lay your Smelts in a Marinade of Vinegar, Salt, 
Pepper, Cives and Bay- leaves; then dry them well in 
a Napkin, drudge them with Flour, and fry them, 
ſerve them up hot with fry'd Parſley. 

91. To marinate SMELTS. | 

Pu r a Quart of Sallad Oil into a Frying- pan, when 
it is hot, put in the Smelts, and as it waſtes ſupply it 
with more; and put in alſo ſome Bay-leaves in the 
Oil the Fiſh was fry'd in, and put in ſome Claret into 
an earthen Pan; put the fry'd Leaves into the Bot- 
tom of it, and let ſome of them lye above; ſlice an 
Ounce of Ginger and Mace, and an Ounce of Nut- 
meg ; put in ſome White-wine and Cloves, and then 
pur in your Piſh, ſo that the Bay-leaves and Spices 
may cover them, and ſerve them with Bay-leaves 
and Spices. | : 
92. To flew SMELTS. 

Lay your Smelts in a deep Diſh, put to them a 
quarter of a Pint of White-wine, ſome whole Pepper, 
a little Thyme and Winter- ſavoury ſhred ſmall, and a 
quarter of a Pound of Butter, and the Yolks of three 
or four Eggs minc'd; let them ftew together, turn 
them now and then with the Fiſh, and when they are 
enough, ſerve them up on Sippets ; garniſh with pic- 
kled Barberries. | 

97. To dreſs SNAILS. | 

TAKE Shell-ſnails, put them in boiling Water, then 
pick them out of the Shells, ſalt them, ſcour the 
Slime from them, and then waſh them in two or 
three Waters; then dry them in a Linen Cloth, then 
put them intoa Napkin, with Salt, Pepper, Sallad Oil, 
45 45 | Roſemary, 
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Roſemary, Thyme, Parſley and Winter-Savoury, ſhred 
ſmall ; mingle all well together; then having clean'd 
the Shells, fill them with theſe; lay them on a Grid- 
iron, and broil them over a gentle Fire, then dith 
them, four or five dozen in a Diſh, fill them up with 
Oil, and ſerve them hot. 

94. To bake SNAILS. 

Boll them, ſcour them, ſeaſon chem with Salt, Pep- 
per and Nutmeg; lay them into a Pye with Mar- 
row, a raw Chicken cut in Pieces, Bits of Lard and 
Bacon without Bone, whole Mace, favoury Herbs 
ſhred, Butter and Slices of Orange or Lemon; hav- 


ing filled your Pye, cloſe it up; and when it is bak'd, - 


liquor it with White-wine and Butter. 
95. To fry SNAILS. 

TAKE Shell-ſnails in the Months of January, Fe- 
bruary or March; when they are clos'd up, boil them 
tender, take them out of the Shells, cleanſe them from 
the Slime, flour them, fry them, diſh them; pour 
over them a Sauce, made of Butter, Vinegar, fry'd 
Onions and Parſley, with beaten Butter and Juice of 
Orange, or Oil, Vinegar, and Slices of Lemon. 

96. To make a Haſh of SNAILS. 

Boir them, cleanſe them and mince them, put 
them into a Pipkin with Butter or Oil, Salt, Pepper, 
Nutmeg, whole Capers, Piſtaches, the Yolks of hard 
Eggs, and ſweet Herbs ſhred, let them ſtew over the 
Fire for half an Hour; lay Toaſts of fry'd French 
Bread in the Bottom of the Diſh, and ſome Toaſts 
round the Meat in the Diſh. 

97. To make SNAIL Pottage. 

Ha vING waſh'd them in ſeveral Waters, put them 
into an earthen Pan, pour over them as much Wa- 
ter as will cover them; ſet the Pan over a Chafing- 
diſh of Coals, make them boil, pick them out of 
their Shells, ſcour them with Salt and Water ſeveral 
times; then put them into a Pipkin with Water and 
Salt; boil them a little; then take them out, put 
them into a Diſh with Sallad Oil, make them boil; 
| | Gg 3 then 
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then put in ſome Slices of Lemon, and fry them; 
put the Snails to them, and ftew them all together in 
a Pipkin, and as much warm Water as will make a 
Pottage, with a little Salt, and let them ſtew for three 
or four Hours; then take Thyme, Parſley, Penny- 
royal, and other ſweet Herbs, and ſhred them; after 
that, pound them in a Mortar with Bread-Crumb 
foak'd in ſome of the Pottage, and make a green 
Sauce, add ſome beaten Cloves and Saffron ; put all 
theſe into the Snails, let them have a Walm or two, 
ſqueeze the Juice of a Lemon in a little Vinegar, 
and a Clove of Garlick amongſt the Herbs, and beat 
them m it, lay Sippets in the Diſh, pour in your 
Pottage, and ſerve it up. 
98. To flew SNA1Ls. 

SCOUR them, and cleanſe them well, put them 
into a Pipkin with Claret and Wine-vinegar, Salt, Pep- 
per, Mace, grated Bread, Thyme ſhred, _— and 
the Yolks of a hard Egg or two minc'd. Stew all 
theſe together, then pur in a good Piece of Butter, 
and ſhake them well together, warm a Diſh, rub it 
with a Clove of Garlick, lay Sippets in the Diſh, put 
pn the Snails, garniſh with Barberries and Slices of 

emon. 


99. To boil SNI PES. 

Bo1r, Snipes either in ſtrong Broth, or Water 
and Salt, take our the Guts, and chop them ſmall with 
the Liver, add ſome grated Bread, a little of the 
Broth, and ſome whole Mace, ſtew them together in 
ſome Gravy ; then diſſolve the Yolks of a couple of 
Eggs in Whine-vinegar, add Nutmeg grated ; and 
when you are ready to ſerve it up, put in the Eggs, 
and ſtir them among the Sauce with ſome Butter, 
diſh them on Sippets, and run the Sauce over them 
with ſome beaten Butter and Capers, or minced Le- 
mon, Barberries or pickled Grapes. | 

; too. To dreſs SNIPES in a Ragoo. 

SLIT your Snipes in two, but take nothing out of 
their Bellies ; then put them into a Stew-pan, way 
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them with melted Bacon, and toſs them up, ſeaſoning, 
them with Salt and Pepper, Cives, and the Juice of 


- Muſhrooms; when they are done, ſqueeze in the 


Juice of a Lemon, and ſerve them up hot, garniſhed 
with Slices of Lemon. 
101. To roaſt SNIPES, 
You may either draw them or not, which you 
pleaſe; but if you draw them, put an Onion into 
each of their Bellies, and roaſt them, putting Claret, 


Vinegar, Salt, Pepper and Anchovy into the Dripping- 


3 when they are roaſted, add a little grated 
Bread, and ſome Butter, ſhaking them well together, 
and ſo ſerve them up. If you do not draw them, 
then take only the Guts, and mince them very ſmall, 
put them into Claret-wine, with a little Salt, Gravy 
and Butter. You may make another Sauce thus: 
2 Onions, butter them, ſeaſon them with Salt and 

epper; or raw Onions with Water, Salt and Pep- 
per, with the Gravy of any freſh Meat. 
102. To make à Surtout of SNIPES. - 
MINCE the Breaſts of Chickens, Partridges, and 


Pullets with blanch'd Bacon, Sweetbreads of Veal, 


Beef-marrow, Muſhrooms, Truffles, and the Crum of 
French Rolls ſoak'd in Milk; a little Cream Cheeſe, 
and all ſorts of ſavoury Herbs, and a little Cream 
mince all theſe together, ſeaſon them, pur in the Yolks 
of four, and the Whites of two Eggs, make this Farce 
into Balls about the bigneſs of Walnuts, roll them in 
beaten Eggs, and then in grated Bread; lay a Rim of 
them round the Diſh; then your Snipes being roaſted 
and cold, take two or three Cabbage-Lettuces, waſh 
them, and ſwing the Water out of them in a Nap- 


kin; then begin at the open End, and cut them crois- 


ways as ſine as a Thread, and lay a Bed of it an Inch 
thick in the bottom of the Dith ; cut the Fleſh of 
the Breaſts and Wings of your Snipes into Slices three 
Inches long, as thin as a Knife, and about a quarter 
of an Inch broad; lay them all round on the top of 
your Lettuce, the one End out to the Brim of the 


S O 
- Diſh, the other End to the Middle; bone half a do- 
zen Anchovies, cut each into eight Slices, and lay 
them all round betwixt your Slices of Snipes, then 
take the lean Meat of the Legs of your Snipes; and 


cut it into ſmall Dice, and cut a Lemon into Dice; 


mince the Yolks of four hard Eggs with a little Par- 
lley, and three or four Anchovies; lay theſe in a 
round Heap in the middle, bringing it up like the 
top of a Sugar-loaf; then garniſh it with ſmall Oni- 
ons about the Size of the Yolks of Eggs, boil'd in a 
good deal of Water, very white and tender; lay the 
biggeſt in the middle of your minced Meat, on the 
top of the Salamongundy, and lay the reſt all round 
the Brim of the Diſh, as thick as they can lye one 
by another : Cover it with the Remainder of the 
Farce, ſmooth it over with beaten Egg, drudge it 
with grated Bread, bake it in an Oven till it is of 
a fine brown Colour, then ſerve it up hot for a firſt 
Courſe. To 
103- To boil SOALS. 

 Dxraw and fley your Soals, then boil them in Vi- 

negar, White-wine, Salt and Mace, but make the 
Liquor boil before you put in the Soals ; when they 
are enough, diſh them on carved Sippets, garniſh with 
Slices of Lemon, whole Mace, Gooſeberries, Bar- 
berries or Grapes ; run the Fiſh over with Butter 
beat up thick with the Juice of Oranges; and you 
may lay ſtew'd Oyſters over the Soals. | 

104. Another Way. 

FLEy them, draw them and ſcotch them on one 
fide with a Knife, lay them in a Diſh, and pour on 
them ſome Vinegar and Salt, and let them lie in it 
for half an Hour; in the mean time ſet ſome Wa- 
ter on the Fire with ſome White-wine, Salt, half a 
dozen Cloves of Garlick, and a Bunch of ſweet 
Herbs; when the Liquor boils, put in your Soals, 
and pour in the Vinegar and Salt that they lay a- 
ſteep in; when they are boil'd, drain them well, and 
beat up Butter very thick, and put in ſome Ancho- 
+ 0 VIES 
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vies minced very ſmall, and diſſolve them; diſh your 

Fiſh, pour on the Sauce, ſtrew on a little grated 

Nutmeg, and Orange minced, mixed with the Butter. 
105. To dreſs SOALS with Cucumbers. 

Fxy your Soals as directed for the ordering thoſe 
with a brown Cullis, then ſet them by to drain; cut 
three or four Cucumbers in two, cut out the Seeds, 
and cut the Cucumbers into Dice, lay them for two 
Hours in a Marinade of Vinegar, Salt, Pepper, and 
an Onion cut into Slices, turn them often, and when 
they have lain the Time, dry them with a Linen 
Cloth, put Butter into a Sauce-pan, melt it, put in 
the Cucumbers, brown them, then put in Fiſh-broth 
to moiſten them, ſet them over a gentle Fire, and 
let them ſimmer a little; when they are enough, 
clear off all the Fat, and put in a brown Cullis to 
bind it, or elſe a Brown made of fry'd Flour; put 
the fry'd Soals into the Sauce-pan to the Cucumbers; 
let them ſimmer a while, then diſh them, pour the 
Ragoo over them, and ſerve them up. | 

106. To dreſs SOALS in Fricandeaux. 

Gur, ſcrape, waſh and dry your Soals, cut off their 
Heads, Tails and Fins, quite round them; then fley 
off the upper Skins, and lard them with ſmall Lar- 
dons, and flour them; then ſet a Stew-pan over the 
Fire with a little melted Bacon, and when it is hot, 
lay in the Soals one by one, and brown them; when 
they are come to a good Colour, take them up. 
Mince Muſhrooms or Truffles ſmall, put them into 
a Diſh with an equal quantity of Cullis of Veal and 
Ham, and Eſſence of Ham; then lay the Soals in 
the Diſh, the larded Sides uppermoſt; lay another 
Diſh over them, and let them fimmer a while over a 
ny Fire; when they are done enough, take up the 

als, pour the Cullis into the Diſh you deſign to 
ſerve in, ſqueeze in the Juice of a Lemon, lay your 
Soals on the Cullis, and ſerve them up hot. 

107. To fry SOALS. © 
Gr your Soals, waſh them, n 
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Cloth, drudge them well with Flower, and fry them 
brown with clarified Butter; then drain them well, 
lay a Napkin in a Diſh, lay them upon it with 
fry'd Parſley, and ſerve them up hot for a firſt 
Courſe. They are commonly eaten with Salt, Pep- 
per, and the Juice of Lemon and Orange. 
108. To fry SOALS with a brown Cullis. 
GuT, ſcale, waſh and dry your Soals, and ſlit 
them down the Back, and fry them ; then cut off 
their Heads, and the Ends of their Tails; ſet ſome 
Butter over the Fire in a Sauce-pan, with ſome 
Cives and Parſley ſhred; when it has ſtood a little, 
— in ſome Fiſh-broth to moiſten it; put in alſo 
me Salt and Pepper, let them ſimmer for a while; 
then put in a few Capers, and pour in ſome brown 
Cullis to bind it, put the Soals into the Sauce, let 
them ſimmer in it a little, then diſh them, pour the 
Sauce over them, and ſerve them up. 
109. To marinate SOALS. | 
Was and dry your. Soals in a Linen-Cloth, beat 
them with a Rolling-pin, and dip them on both fides 
in the Yolks of Eggs beaten up with a little Flour : 
Then fry them in good ſweet Oil till they be of a 
bright yellow Colour; then take them and ſet them 
by to drain and cool; make your Pickle of White- 
wine Vinegar well boil'd with Salt, Pepper, Nutmeg, 
Cloves and Mace: Put it in a broad Pan, that your 
Soals may lie at ; garniſh the Diſh with Fen- 
nel, Flowers, and Lemon-peel. 
| 110. To roaft SOALS. | 
DRaw them, skin and dry them, mince Winter- 
Savoury, Thyme, ſweet 3 and a Sprig of 
Roſemary together; mix with theſe Salt and grated 
Nutmeg, and ſeaſon your Soals with them, having 
firſt larded them with fat freſh Eel, and laid them 
to ſteep for an Hour in White-wine that has had 
Anchovies difſolyed in it; roaſt them on a ſmall 
Spit, ſet under them the Diſh wherein- they were 
iceped, baſte chem wich Butter; and, when they 8 
cnou 
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enough, boil up the Gravy and the Liquor in the 
Diſh it dropped into together; then diſh them, 
pour the Sauce over them, lay on them Slices of 
Lemon, and ſerve them up. 

111. To ſouce SOALS. 

SCOTCH your Soals on the white Side thick, but 
not deep, boil them in White-wine, Wine-vinegar, 
Salt, ſliced Ginger, Cloves and Mace, juſt as much 
as will cover them; when your Liquor boils, put in 
your Soals, then put in flic'd Onions, Winter- Savou- 
ry, ſweet Marjoram, Roſemary, Sage, Thyme and 
Parſley ; when they are boil'd enough, ſet them by to 

. | 
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112. To ſouce and collar SOALS. 

BoNE your Soals, and either ſcrape or skin them; 
then mince ſome Salmon, Oyſters, Prawns or Shrimps, 
with the Yolks of hard Eggs and Anchovies, mix 
theſe with favoury Herbs ſhred ſmall; ſeaſon with 
Salt, Pepper, Ginger, Cloves and Nutmeg; dry your 
Soals and waſh them over with the Yolks of Eggs; 
ſpread on them the minced Fiſh and Seaſoning be- 
ore-mentioned; then roll up your Soals in Collars, 
ye them up with Tape, boil them; pickle them in 

ine, Water, Vinegar, Salt, Spices, and ſweet Herbs 
boiPd all together. 

113. To dreſs SOALS the Spaniſh Way. 

Fry your Soals, and afterwards cut them into 
Fillets; make a Sauce for them of Champaign Wine, 
Salt, Pepper, a couple of Cloves of Garlick "Thyme. 
and a Bay-leaf: Then ſoak them by degrees in 
this Sauce, and garnifh them with what you pleaſe. 

114+ To flew SOALS. 

TAKE à Pair of Soals, lard them with water'd 
falt Salmon, then lay them on a ſmooth Board, 
cut the Lard out of an equal Length; on each 
Side let it be but ſhort, then drudge the Filb with 
Flour, and fry them in Ale till they are half done; 
then lay them into a Diſh with fix Spoonfuls of 
White-wine, three of Wine-vinegar, three ( 
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of Butter, and ſome Slices of Orange and Lemon, 
with Salt and grated Nutmeg; lay another Diſh 
over it, and let them ſtew; then diſh them up with 
Slices of Lemon, beaten Butter, and the Juice of 
Oranges. | | 
115. To dreſs SOALS a la Sainte Menehout. 

GuT, ſcrape, waſh, and dry your Soals, and cut 
off their Fins; boil a Quart of Milk, then put it in- 
ro a Stew-pan, and put the Soals to it, with a good 
Lump of Butter; ſeaſon it with Salt, Pepper, Spi- 
ces, whole Cives, Bay-leaves, ſweet Baſil, Parſley, 
and ſome ſliced Onions; put in your Soals, let them 
ſtew, when they are enough, take them off the Fire, 
and let them ſtand and cool in their own Liquor; 
when they are quite cold, take them out, rub: them 
over with the Fat of their own Liquor, drudge 
them with grated Bread, broil them on a Gridiron 
over a gentle Fire; when they are enough, and 
finely brown'd, lay a Napkin in a Diſh, lay the Soals 
upon the Napkin, and ſerve them up. You may, if 
you pleaſe, ſet a Saucer of Ramolade in the mid - 
dle of the Diſh. See Ramolade in Letter R. 

116. To make a Surtout of SOALS. 

Mixck the Fleſh of a Carp, and an Eel, with 
Muſhrooms, Cives and Parſley ; ſeaſon it with Salt, 
Pepper, Spice, and ſweet Herbs; then put it in a 
MorcGr, pound it well, put as much Crum of Bread 
as two Eggs into a Sauce-pan with Milk or Cream, 
and boil it till it is thick; then put in the Volks of 
a couple- of Eggs; ſtir them well; and when they 
have boil'd till they are thick, take them off, and ſet 
them by to cool. Then put ſome Butter to your 

unded Farce, and the Yolks of three or four raw 

'ggs, and the Cream and Bread; pound them all 
well together; fry. two or three Soals, raiſe up the 
Fleſh in long Flakes; put Butter into a Sauce-pan 
with Muſhrooms and Truffles flic'd ; toſs them up 
over the Fire; put in ſome Fiſh-broth, Salt, Pep- 
per, and a Faggar of ſweet Herbs, and let them Zu : 
| en 
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When they are enough, take off all the Fat, put in 
a Cullis of Cray- fiſn, or a brown Cullis to bind the 
Sauce; then put in your Flakes of Soals, then ſet 
them a ſimmering over a ſlack Fire; when they have 


fimmer'd enough, take them off, and ſet them by to 


cool. Spread the Bottom of a Diſh with ſome of 
the Farce round it; your Ragoo of Soals being cold, 
pour it into the Diſh and cover it over with the reſt 
of your Farce. Smooth it over with a Knife dipt in 
beaten Egg; lay thin Slices of Bread round it; 
ſprinkle it over with melted Butter, drudge it with 
grated Bread, ſet it in an Oven, and when it is bak'd 
of a fine Colour, clear off all the Fat, wipe the 
Brims of the Diſh, and ſerve it up hot. 
117. To farce SOALS with ſweet Herbs. 

Fay your Soals, let them ſtand to cool, then make 
a Farce of fine Herbs, viz. Thyme, Savoury, ſweet 
Baſil, Parſley and Cives, all minc'd ſmall together, 
ſeaſoned with Salt, Pepper, Nutmeg and Cloves. 
Then dreſs all thefe with a good Piece of Butter, 
take out the Bones of your Soals at the top of the 
Back, and farce them with this Farce; then ſoak 
them in melted Butter, drudge them with grated 
Bread, broil them on a Gridiron, and bring them to a 
fine brown Colour with a red-hot Iron; ſerve them 
up with Lemons cut in halves. 

118. To force and lard SOALS. 

LET the Soals be raiſed from the Tail cloſe to 
the bone, up to the Gills with a thin Knife, then 
force them with Fiſh, Forc'd-meat, lard one Side, 
and waſh them with Egg; and you may either fry 
them or bake them, and ſerve them up. 

119. To make SOOP. 

TAKE a Leg of Beef, a Knuckle of Veal, and the 
fat End of a Neck of Mutton, cut them to Pieces, 
make ſtrong Broth, put in a Cruſt of Bread; when 
the Goodneſs is boil'd out ot the Meat, ſtrain the 
Broth, put to it a Pint of White-wine, a Faggot of 
ſweet Herbs, a good deal of Spinage; ſet it on _ 
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Fire again, boil in it a Pullet larded with Bacon; 
wher it is enough, pour it into the Diſh, ſqueeze in 
the Juice of an Orange or two, and thicken it with the 
Yolks of beaten Eggs, ſtirring it continually for 
fear it ſhould curdle; then lay the Pullet in the mid- 
dle of the Diſh, lay Sippets, pour in the Soop and 
ſerve it up. | 4 
120. To make brown Soor. 
- _ CHoy a Neck of Veal and a Neck of Mutton to 
ſmall Pieces, and alſo a Pound of midling Bacon; put 
to them two or three Onions, a Faggot of ſweet 
Herbs, and a little bruiſed Pepper, half a dozen lit 
Cloves, and three or four Blades of Mace; all 
theſe into a Pot with as much Water as will cover 
them, and let them boil gently, till all the Goodneſs 
is boil'd out of them; then ftrain the Broth ; chen 
cut about three or four Pounds of Beef into 
Stakes, beat them, flour them, and fry them in But- 
ter brown, making the Butter boil up before you put 
in your Beef; then put in the Broth you ſtrained 
from the Meat; you may alſo put in a couple of 
Ducks half roaſted, and when they are ready, place 
them in the middle of your Soop-diſh; with a Hand- 
ful of Spinage and Sorrel cut, but not ſmall ; let 
them ſtew till they are enough, with Ox-palates, 
Sweetbreads pull'd in Pieces, Cocks-combs, Muſh- 
— * Sc. and ſtir all in with a little Bread fry d 
criſp. | 


121. To make Soor au Bourgeois. 
HAVING prepared good Broth. and Gravy, take 
Heads of Endive, and three Bunches of Celery, waſh 
them, peel off the Outſide, cut them into Pieces about 
an Irich in length, and ſwing them dry in a Napkin. 
if you deſign your Soop to be brown, blanch your 
Herbs in boiling Water five or fix Minutes, and put 
them into a Quart of boiling Gravy ; then put the 
Cruſts of a French Roll into a Pint and half of Gra- 
vy, boil it, ſtrain it through a Sieve; and whe oy 
Ex 


A r 8 8 SSF 


SO 
Herbs are almoſt ready, put this ſtrain ed Gravy to 
them: You may lay a Pullet or Chicken in the mid- 
dle of your Soop; garniſh witha Rim, and ſome Ce- 
lery cat in Pieces, of about three Inches long on the 
Outſide ; and after your Bread has been ſoak'd in 
good Broth or Gravy, and your Herbs boil'd enough, 
ſerve it up hot. 
122. To make Soor julienne. 


Ros r a Leg of Mutton, take off the Skin and 


the Fat, put it into a Pot, with a Capon, half a Fil- 
let of Veal, and three or four Pound of Buttock of 
Beef, a couple of large Onions ſtuck with Cloves, of 
Turnips, Parſnips and Carots, two of each, ſome Ce- 
lery and Roots of Parſley; boil all theſe together a 
great while, that the Broth may be very ſtrong ; then 
in another Pot put ſome of the Broth of your Meat, 
Sorrel, and Chervil, cut into two or three Pieces, and 
three or four Bunches of Aſparagus; lay Bread a-foak 
in your Soop-diſh ; lay your Aſparagus, Sorrel and 
Chervil upon that; lay the Capon in the middle, and 
ſerve it up without any Garniſhing. 

You may may alſo make this Soop with a Breaſt of 
Veal, Pidgeons, and other Meat, being firſt blanch'd, 
and then boil'd off in good Broth, with the Roots 
and Herbs mentioned before, a Bunch of ſweet Herbs, 
and the green of Aſparagus Stalks cut into Pieces no 
bigger than large Peas, with which you are to gar- 
niſh the Soop. | 

123. To make Soor Lorrain. 

MAKE good Broth of Veal and Fowls, ftrain it, 
blanch and beat a Pound of Almonds in a Mortar, 
with a little Water to keep them from boiling, with 
the Lean of the Legs and Breaſts of à roaſted Pul- 
let or two, and the Yolks of four Eggs boil'd rare 
when you have beaten all theſe together well in a 
Mortar, boil the Cruſts of two French Rolls cut in 
Slices, in three Quarts of good Veal Broth, and put 
in the pounded Almonds ; let them have a Boil or 
two, and ſtrain them through r 

ne 
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nels of Cream; then take the Fleſh of the Breaſts of 
a couple of roaſted Pullets, mince them, and put them 
into a Loaf as big as a couple of French Rolls, the 
Top off, and the Crumb being taken out; then ſeaſon 
your Haſh with Salt, Pepper, and a little ſcrap'd Nut- 
meg, and put in alſo Butter about the Bigneſs of an 
Egg, and alſo half a dozen Spoonfuls of the ftrain'd 
Almonds: Lay in the Bottom of your Soop-diſh, 
Toaſts of French Bread ſoaked in clear Broth, and, if 
you pleaſe, you may lay four Sweetbreads boil'd ten- 


der about the Loaf; garniſh with a Rim, and Slices 


of Lemon, and ſerve it up hot. 
124. To make Meat SOOP, 

- TAKE a Knuckle of Veal, a Crag End of a Neck 
of Mutton, and a Piece of coarſe Beef, boil all theſe 
to Rags in Water, ſeaſon'd with Salt, whole Pepper, 
and an Onion; when the Goodneſs is all boil'd out 
of the Meat, ſtrain the Liquor, and ſet it over a 
Stove 1n a Stew-pan, with Cloves, Mace, anda little 
Lemon-peel; when it has boil'd a little, put in a Pint 
of ſtrong Claret, and having fry d a Piece of Lean 
Beef on purpoſe, ſqueeze out the Gravy into the 
Stew - pan, and add three or four Anchovies ; boil Ox- 
palates very tender, then cut them into Dice, add 
alſo Veal Sweetbreads, Spinage, Endive, Lettuce, 
and what other Herbs you fancy; then make thin 
Toaſts of French Bread, lay the Sweetbreads and 
Ox-palates over the Toaſts, lay a Fowl boil'd with 
the Breaſt ſtuffed with Forc'd-meat in the middle of 

the Diſh; pour the Soop over all, and ſerve it up. 

125. To make Soor de Profitrolle. . 

Maxx your Broth and Gravy in the ſame man- 
ner exactly, as you do in making Soop de Sante, as 
they do in France; then take a couple, or four Par- 
tridges, or two Pheaſants roaſted, take the lean Fleſh 
of the Breaſts of one of the Pheaſants, and of two 
of the Partridges, and make a Haſh of it; put it into 
the middle of a French Roll, the Top taken off, 
the Crumb being taken out and fryd; ſeaſon = 


WA OMNNI 


80 
Haſh with a little Broth, Salt, Pepper, and a Bit of 
Butter, and ſqueeze in the Juice of a Lemon; fave 
the Breaſts, cut from the Back of one of your Phea- 
ſants, and two of your Partridges whole, skin them, 
and take a couple of Veal Sweetbreads; place the 
Loaf in the middle of the Soop-diſh with the Haſh, 
and place the two Breaſts and the two Sweetbreads 
one over againſt another : Pound the Bones of your 
Pheaſants and Partridges in a Mortar, but leave out 
the Rumps, if they either taſte of the green Corn, or 
E are ſtale, ſet on a Stew-pan or frying-pan, with a 
quarter of a Pound of Butter, the Crumb of a cou- 
ple of French Rolls, a couple of Onions flic'd, a few 
Cloves and a little whole Pepper; let all theſe fry or 
ſtew gently over the Fire for a quarter of an Hour; 
then put in two Quarts of Veal-gravy, and boil it up, 
Skim off the Fat; then put in the pounded Bones, 
boil all together, and rub ir through a Strainer with 
a Ladle, to the Thickneſs of a Cream : In this Cullis 
warm your Partridges Breaſts and Sweetbreads, gar- 
niſh with a Rim and Lemon; make all very hot, 
ſqueeze a Lemon into the Cullis, and ſerve it up. 
126. To make the Soor de Sante after the Engliſh 
| Manner. | 
You muſt make your Broth and Gravy, as is di- 
rected in the foregoing Receipt; but inftead of the 
Herbs take Turnips, cut them into ſquare Slices about 
an Inch long, and as thick as a Quill, blanch them 
off in ſcalding hot Water, giving them but two or 
three Boils, do the like by Carots, but blanch them 
more than the Turnips; then ſtrain them in a Colan- 
der, then put the Cruſt of a couple of French Rolls 
into a couple of Quarts of Gravy, and boil them as 
directed in the laſt Receipt ; then ſtrain the Gravy 
through a Sieve, and put to it the Turnips and Ca- 
rots; ſet them over the Fire to boil gently till they 
are tender; let your Bread be ſoak'd in your Soop-diſn 
lay init either a Knuckle of Veal or Pullet ; garniſh 
nn 
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der; skim off all the Fat, pour in your Soop, and 
ſerve it up. 

127. To make Soor de Sante as they do in France. 
SEASON ten or a dozen Pound of Beef, with Salt 
and Spices, blanch a good Knuckle of Veal, and when 
your Beef has boil'd till the Broth is ftrong, ſtrain 
it; then put the Knuckle of Veal into the Beet-broth, 


and alſo your Pullet that is to be ſerved up in it; 


boil theſe in the Broth till it comes to the Con- 
ſiſtence of a Jelly; while it is boiling put in a bit of 
good Bacon ſtuck with Cloves. In the mean time 
makea Pan of good Gravy in the manner following, 
lay a Pound of Bacon cut into Raſhers, in the Bot- 
tom of a Stew-pan, and a bit of Butter as big as half 
an Egg, half a dozen Pound of Fillet of Veal, or 
Buttock of Beet cut into Slices of the thickneſs of 
Scotch-Collops ; lay theſe upon your Slices of Bacon, 
covering the Bottom of the Ste- pan all over; ſt 
your Pan over a moderate Fire for an Hour and a 
half, and let it colour gently ; when it begins to 
crack, put to it a little of the Fat of your boiling 
Broth, but take care not to ſtir it much, becauſe it 
will make it thick; then put in three or four Onions 
cut into Slices, a couple of Turnips, a Carot, Pepper, 
whole Cloves, a little Thyme and Parſley, and if in 
Summer-time put in a few Muſhrooms; fry all theſe 
together till they are of a good brown Colour, then 
put to itas much of the Broth of the Knackle of Veal 
and Pallet as you can ſpare, to leave ſo much as will 
keep your Veal and Pullet white, and foak your Bread 
in it for your Soop, (Fc. when your Broth and Gravy 
are enough, waſh and pick a Cabbage Lettuce, or a 


little Charvil, with Sorrel, Endive and Celery, cut 


them a little, ſqueeze the Water from them; put them 
into a Sauce-pan, with as much of your Broth and 
Gravy as will juſt cover them, boil them till they 
are tender; then boil the Cruſts of two French Rolls, 


with three Pints of Gravy, and when they are boil'd, 
| ſtrain them through a Sieve, and put to 8 
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Herbs; or inſtead of French Bread you may thicken 
it with a Piece of Butter of the Bigneſs of an Egg, 
and brown'd over the Fire with a little Handful of 
Flour, and a ſmall Onion minc'd; then put ſome | 
Gravy to your brown, and when they have boiled a 
little, ſtrain them through a Sieve to your Herbs 
when your Herbs are pretty tender, put in your 
Thickening ; let all boil together for half an Hour, 
then Skim off all the Fat; lay in the Bottom of your 
Soop<diſh either Slices of French Bread, or Cruſts, 
dry'd before the Fire, or in an Oven, ſet the Diſh 
over a 'Chafing-diſh of Coals, boil, it up in ſome of 
your Broth; lay your Pullet and Herbs upon the 
Bread, garniſh with a Rim on the outſide of it, of 
Endive or Celery boil'd in good Broth, and cut in 
Pieces about three Inches long, or elſe garniſh it 
with Forc'd-meat and boil'd Carot; let there be no 
Fat upon it, and ſerve it up hot. 

128. To make a Soor de Sante for Fiſo-days. 

TaxeE Celery, Endive, Sorrel, a little Charvil or 
Cabbage Lettuce, well pick'd and waſh'd, mince them 
down with a Knife, and ſqueeze the Water from them; 
put them into a Sauce-pan, toſs them up in Butter, 
with a little Onion; take off all the Fat, then put to 
them a little Water from boil'd Peas, or fair Water 
ſcalding hot, and let them boil till they are tender; 
then put in half a Spoonful of Flour, and keep mov- 
ing it till it is brown z then put in ſome good Fiſh- 
broth, and a Glaſs of Wine, ſeaſon it with Salt, Pep- 

r, an Onion ftuck with Cloves, ſhred Parſley, and a 

aggot of ſavoury Herbs; lay in the middle of your 
Soop-diſh a French Roll fry'd, having taken the Crum 
out at the Bottom; cover the Bottom of your Diſh 
with the Cruſt of French Rolls, ſet it over a Chafing- 
diſh of Coals, lay the Herbs upon them, then pour 
the upon your Cruſts and Herbs; let it 
ſtand a while to ſimmer, and ſoak the Bread, garniſh 
ir with Turnips and Carots, and ſerve it up hot. 
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129. To make Soor of Savoys. 

Cu r your Savoys each into Quarters, boil them in 
Water till they are three quarters enough, let them 
ſtand to cool, then ſqueeze the Water out of them 
with your Hand; lay them in a broad braſs Diſh or 
Stew-pan, ſo that there may be Room between each 
Piece of Savoy to take the Soop out of the Diſh, pour 
to them as much Broth or Gravy as will cover them; 
let them ftew in this for two Hours. In the mean 
time ſet a Sance-pan over the Fire with a quarter of 
a Pound of Butter, and a Handful of Flour, ftir it 
continually till it is brown; then put in it a couple 


of minc'd Onions, and ſtir it for a little while after 


they are in; then pour in a Quart of Veal-gravy, let 
it boil a little, and pour it all over the Savoys. You 
may, if you pleaſe, fry off a Duck or Ducklings, being 
truſs'd for boiling, and ſet them a ſtewing with your 
Savoys ; or you may farce ſome Pidgeons betwixt the 
Skin and Breaſts, with Forced-meat made of Veal, 
and put them ſtewing with your Savoys; and put in 
with them a Bit of Bacon ſtuck with Cloves. Garniſh 
with a Rim, and lay Slices of Bacon on the outfide, 
and a Piece of Savoy betwixt each Slice. Take the 
Fat of your Soop, put your Bread a- ſoak in the Diſh 
with ſome good Broth or Gravy, lay your Fowls in 
the middle, and your Savoys at proper Diſtances; 
pour in your Soop, and ſerve it u | | 
130. To make white Soor. 
TAKE fix Pound of Neck, or ordinary Beef, four 
Pound of Mutton; boil them in eight Quarrs of Wa- 
ter very flowly for two Hours, ſcumming it very well ; 


when it is boil'd pretty well, take up the Meat into a 


wooden Bowl or T ray, with a little ot the Broth, maſh 
it well with the Rolling-pin, and put it into the Broth 
again; cut off a Piece of each Piece of the Meat before 
you math it, to lay in the middle of the Diſh; put 
in two or three Spoonſuls of Oatmeal, ſeaſon it with 
Salt, and a little white Pepper; cut half a Pound of 
Bacon in Pieces, and cut a Turnip and Parſnip into 
8 Slices : 
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Slices; ſhred Soop-herbs, viz. two Handfuls of Cabs + 
bage, Soros, Locks, hardLettuce, white Beets, and 


Sorrel, and about ten a Clock put in one half of them 

into the Soop, and the'other halt about an Hour af- 

ter; or when the Soop is enough, lay your Pieces of 
Meat in your Soop-diſh, pour in your Soop, ſet it o- 

ver a Stove for about ad Hour; then put ina Penny- 

loaf cut into Slices, and the Yolks of five or ſix 

Eggs beaten up with a little of the Liquor, ftir all 
well together. Garniſh with Bread toaſted brown, 
and grated round the Brims. 

131. To make white Soor for Fiſb- days. 
WASH and mince Parſley, Charvil, a Handful of 

Sorrel, and half a dozen Heads of Endive, with an 
Onion ; when they are minc'd pretty ſmall, put them 
into a Sauce-pan, with a quarter of a Pound of But- 
ter, and let em ſtew for a quarter of an Hour; thenput 
to them two Quarts of Water from boil'd Peas, or 
clear Water, When the Herbs are tender, skim off 
the Fat, and beat up the Yolks of half a ſcore Eggs, 
and thicken the Liquor with them; ſcrape in a Nut- 
meg, and if the Sorrel does not make the Liquor tart 

enough, ſqueeze in the Juice of half a Lemon. Soak 

your Bread in your Soop-diſh, put a French Roll fry'd 
in the middle of it; garniſh it with half a ſcore 
poach'd Eggs, and fry'd Bread cut in ſmall Dice be- 
twixt them on the outſide of the Rim of your Dith; 

you may alſo lay a poach'd Egg on the top of your 
French Roll in the middle of your Soop, when it has 
been thickened up with Eggs over the Fire. Take 
the Dith off the Fire before you fill it up, chat the 
Bggs may not curdle in the Soop, and ſerve it up to 
Table hot. 
132. To dreſs SORREL with Eggs. 

Pur two Handfuls of Sorrel, clean pick d and waſh- 
ed, into a Sance- with a bit of Butter, a Pinch of 
Flour, a little Salt, Pepper and Nutmeg, ftew it, 
and a quarter of an Hour before you uſe it, pour in 


two or three Spoonfuls of drawn Butter, Garniſh it 
g Hhz with 
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with hard Eggs cut in quarters, laying one End on the 

Sorrel, and the other on the Side of the Plate, wich 

the Yolks uppermoſt, and ſerve it up, either for a 

Courſe at Dinner, or elſe for a Supper. 
133. To make a SORREL Omelet. 

Pick, waſh and blanch your Sorrel ; then having 
cut it, fry it in ſweet Butter, with a little Parſley and 
. - Chibbol; when it is fry'd, pour in ſome Cream; ſea- 
ſon them, and let them boil over a gentle Fire. In 
the mean time make an Omelet of Eggs and Cream, 
ſeaſoned at Diſcretion. When it is enough, dreſs it 
on a Di thicken your Sorrel with the Y olks of a 
couple of Eggs, and turn it on the Omelet, and ſerve 
it up hot. | 

134. 4 Ragoo of SORREL. 

HAVING pick'd your Sorrel clean from the Stalks, 
ſet a Sauce-pan over the Fire half full of Water, make 
it boil; then put in your Sorrel, giving it a Scald 
then take it out, ſqueezing it as hard as you do Spi- 
nage, and drain it. Put it into a Sauce-pan, with 
ſome thin Cullis of Veal and Ham; ſeaſon it with 
Salt and Pepper, and ſet it a fimmering over the Fire: 
When it has fimmer'd enough, put to it ſome Eſſence 
of Ham, This may be uſed in all thoſe Diſhes, in 
which you uſe Sorrel. 

135. To boil SPINAGE. 

WASH and drain your Spinage, put it into a Pat or 
Pipkin; then ſet the Pot into a Kettle of Water, and 
make it boil till the Spinage is ſoft, putting no Li- 
quor to the Spinage, but let it ſtew in its own Juice. 
Or you may boil it in a Tin-box; which ſhuts fo cloſe, 
that no Liquor can get in, and either boil it in a Ket- 
tle of Water, or in a Pot with Beef, &c. Alſo in 
the ſame manner you may boil green Peas. 

136. To dreſs SpINAdE with Eggs. 

Pick and waſh your Spinage well; then ſcald it 
for about a quarter of an Hour; ftrain it, ſqueeze it, 
mince it fine; and to Spinage minc'd, as much in 
Quantity as a French Roll, add half a Pint of Cream 
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ſeaſon with Salt, Pepper and ſcraped Nutmeg, put in 
a quarter of a Pound of Butter, and ſet ir a ſtewin 

over the Fire for a quarter of an Hour; then put it 
in a little Diſh, and ſtick in it Pieces of French Roll 


cut in Bits, ofthe Length and Thickneſs of your Fin» 


ger; and lay half a dozen poach'd Eggs on the Top 
of it, and ſerve it up either for a Supper, or a ſecond 
Courſe, 

137. To make a SYINAGE Florendine. 

TAKE a good Quantity of Curds, turn'd as for. 
Cheeſe-cakes, beat a Pound of blanch'd Almonds very 
fine, with Roſe-water; add to it Sugar, and half a 
Pound of Curran:; give ſome Spinage two or three 
Walms over the Fire, drain it, ſhred it ſmall, and 
ern it with the other Ingredients. Lay Puff-paſte 
at the Top and Bottom, and ſet it into a moderate 
Oven. 

138. To make SI NAG E Fritters. 

Boi Spinage tenderly, drain it well, mince it 
ſmall, and put to it grated white Bread, Nutmeg, 
Ginger, and Cinnamon beaten, the Yolks and Whites 
of Eggs, and as much Cream as will moiften it; put 
in ſome Currans, that have been ſwell'd in warm Wa- 
ter; mix all theſe well together, and drop the Batter 
by Spoonfuls into a Pan of boiling Lard, and when 
they riſe take them out. 

139. To make an Omelet with SI NAdE. 
Br ANCH your Spinage, cut it and fry it in freſh 


Hutter, with a little Parſley and Chibbol; then pour 


in ſome Cream to it, ſeaſon them well, and boil them 
over a gentle Fire; in the mean time make an Omelet 
of Cream and new laid Eggs, falted at Diſcretion: 
When it is enough, dreſs it on a Diſh, thicken the 
Spinage with the Yolk of an Egg or two, and turn 
them on the Omelet, ſo as they may ſtick to the Side 
of it, and ſerve it up hot to Table. 
140. To make SYINAGE Pottage. 
Tax nothing but the Heart, or ſoundeſt Part of 
the Spinage; mince it fine, and ſtew it in a Pipkin 
H h 4 with 


S P. 
with Peaſe-ſoop, an Onion ſtuck with Cloves, a Ca- 
rot, and other ſeaſoning 2— Set your Cruſts 


a ſoaking, ſcrape in ſome Parmeſan, and dreſs your 
Pottage: Garniſh it with Sticks of Cinnamon round 
about, and Jay one in the middle, or fry'd Bread, or 
an Onion. 

141. To make SPINAGE Roſa Solis. 

TAKE as much boil'd Spinage as four Eggs, ſqueeze 
it well, and ſhred it fine, put to it as much Sugar as 
two large Walnuts, and half the Quantity of Butter, 
and four Spoonfuls of Cream, the Y olks of four hard 
Eggs, minc'd with two Ounces of Cordi-citron very 
ſmall; ſeaſon with a little Salt, beaten Cinnamon and 
ſcrap'd Nutmeg ; put all theſe into a Sauce-pan, ſet 
them by to cool, and make a Paſte of them as follows : 
Take four raw Eggs, four Spoonfuls of Milk, as much 
Sugar as Walnut, and a little Salt, and work this to 
a Paſte with Flour, and roll it up as thin as for a 
Tart, or thinner. Cut the Paſte into Pieces three or 
four Inches ſquare, and lay upon each Piece a Spoon- 
ful of the Ingredients above - mentioned; then turn 
the Paſte over the Spinage, and pinch it round neat- 
Jy in the Form of a Hal- moon; cloſe them well up 
that they may not open in dreſſing, and cut them 
round with a Runner or Jag. You may either boil 
them for a quarter of an Hour in boiling Water, 
throw over them a little grated Bread and Cheeſe 
when you ſerve them up, or you may fry them in 
clarified Butter or Hogs-Lard, and grate Sugar over 
them, and ſerve them up for Supper for a ſecond 
Courſe, | | 

142. To make SPINAGE Tarts. 

TA k half a dozen Handfuls of Spinage, a Pound 
of Beef Marrow, a dozen hard s; ſeaſon them 
with Salt, Nutmegs, Cloves and Mace beaten fine, 
put in two Pound of Raiſins ſtoned, two Pound of 
Dans, ſome Orange-peel, and Citroris candied, and 
ſweeten with Sugar to your Palate ; ſqueeze in ſo much 
Juice of Lemon as will give it a pleaſing Tartneſs. Pyt 


SP 


it into ſmall ſquare Coffins of Puff. pate, and y 


may either bake or fry. them. + 
143. To make SPINAGE Toaſts. 

Pick your Spinage well, waſh it, blanch it off in 
boiling Water for a quarter of an Hour; then ſtrain 
it out, and ſqueeze it well from the Water, and mince 
it very fine, then put it into a Stone-mortar with 
three or four Spoonfuls of Apples boil'd to a Mar- 
malade z the Yolks of four Eggs boil'd hard, three 
raw Eggs, and a couple of coarſe Biskets ſoak'd in 
Cream, ſeaſon'd with Salt and Sugar; beat theſe well 
together, then put it into a Diſh, and mix with a 
good Handful of Currans, .pick'd and waſh'd, and 
three or four Spoonſuls of melted Butter; then cut 
handſome Toaſts about half an Inch thick, four 
Inches long, and two broad, and ſpread your Spinage, 
Sc. on them half an Inch thick; wet it over with 
the White of an Egg, butter the Bottom of a 
Mazarine-diſh, or Patty- pan; lay your Toaſts in, 
ang bake them, they will be done in half an Hour; 


ſcrape a little Nutmeg, and ſqueeze a little Orange 


on them; ſerye up half a dozen upon a Plate for a 
Supper, or ſecond Courſe. 
144. To pickle SYRATS like Anchovies. 
PuLL the Heads off of your Sprats, and ſalt them 
a little over Night; the next Day, take a Barrel, or 
earthen Pot, lay in it a Layer of refin'd Salt, a 


Layer of Sprats, a little Lemon-peel, and ſome Bay- 


leaves; then lay another Layer of Salt and another 
Layer of Sprats, Ic. ſo do till you have filled the 
Veſſel; then cover it cloſe, and cloſe it up with Pitch, 
that no Air can get in; ſet it in a Cellar, and turn it 
upſide down once a Week, they will be eatable in 
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Rolls of the Length of three Inches ; ſeaſon the Meat 
with Salt, Pepper, Cinnamon, Cloves and Mace; 
butter the Bottom of Pye, lay in your Meat 
and Balls with a little Spinage, and Beet-leaves ſhred, 
and ſome Prunello's ſlit ; ftrew over it twelve or four- 
teen Ounces of preſerved Citron, Lemon-peel, Erin- 
go and Lettuce-roots, Barberries, and a Lemon par d 
and ſlic d; then on the top of all lay half a Pound 
of Marrow, and half a Pound of ſweet Butter, cloſe 
up your Pye and bake it; when it is bak'd pour in 
melted Butter. N 
146. To dreſs STAG in a Ragoo. 

LRD a Piece of Stags-fleſh with large Lardons of 
Bacon ſeaſoned with Salt and Pepper, fryit in Lard; 
then put it into a Pipkin with Broth or Water, and 
a couple of Glaſſes of White-wine, ſeaſon'd with Salt, 
Nutmeg, a Piece of green Lemon, a Faggot of ſweet 
Herbs, and two or three Bay-leaves; let it boil for 
three or four Hours. When it is enough, thicken 
the Sauce with fry'd Flour, and when you ſerve it 
up, put in Lemon Juice and Capers. 5 
a 147. To make a Paſty of STAGS-flefh. 

Lay your Stags-fleſh in a Marinade of White- 
wine and Verjuice, ſeaſoned with Salt, three or four 
Bay-leaves, a Bunch of ſweet Herbs, and a Piece of 
green Lemon; then lard it with thick Slips of Ba- 
con, ſeaſon with Salt, Pepper, Nutmeg, and Cloves 
beaten. 'Then make a brown Paſte with Rye-flower, 
with Salt and a little Butter. Dreſs the Pafty with 
pounded Lard, thin Slices of Bacon and Bay-leaves, 
and the Seaſonings above-mentioned ; waſh it all 
over with the Whites of , and bake it for 
three or four Hours. Make a Hole in the middle, 
but ſtop it up when it comes out of the Oven; ſet 


it on a Pye-plate, and ſerve it up to Table. 


148. A new Way of dreſſing Beef-STAKES. 
Fay them as uſual; 4 alk alt the Butter; then 
ing Water, and ſtir them a little 
about, and ferye them up, © . 
149. To 
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149. To make 4 STAKE-Pye with a French PA 


ding in it. | 

SEASON your Stakes with Pepper and Nutmeg, 
and let them lie in a Pan or Diſh for an Hour ; 
then mince ſome Lean of a Leg of Mutton ſmall 
with Suet, and ſweet Herbs, two or three Tops of 
red Sage, a Sprig of Penny-royal, and Tops of 
young Thyme; add ſome Yolks of Eggs, ſweet Cream, 
and grated Bread, and Raiſins of the Sun; work all 
theſe together with your Hands ſtiff like a Pudding, 
and make them into round Balls, and put them with 
your Stakes into a deep Coffin; add ſweet Butter; 
ſprinkle over them a little Ver juice, cloſe up the Pye 
and bake it; then roll ſome Sage-leaves, fry them, 
and ftick them upright in the Walls, and ferve the 
Pye without the Lid, ſqueezing in the juice of an 
Orange or Lemon. 

150. To make STEPONY, or Raiſin Hine. 

TaxE four Pound of Raifins of the Sun, ſhred 
them, add two Pound of powdered Sugar, the Juice 
of four Lemons, and the Peels of two cut in halves; 
boil theſe in four Gallons of Spring-water for halt 
an Hour; then pour it into a large earthen Pan, co- 
yer it cloſe, let it ſtand three or four Days, flir it 
twice in Twenty-four Hours; then add to it more 
Sugar, Spice and Roſe-water. Strain out the Wine, 
put it inte Bottles, and it will be fit to drink in a 
Fortnight's time. If you make your Wine when they 
are in ſeaſon, you may add Cowſlips, or Clove-Gilli- 
flowers. 151. To STEW Soles, a 

Fx them in good clarify d Butter, Gold Faſhion; 
then having made a clear Amber - colour d Sauce ot 
good Gravy, and a little White-wine and an Ancho- 
vy; let them ftew in this for half an Hour; aſter- 
wards ſqueeze in & Lemon, and cut ſome Lobſter 
into Dice, or you may add Shrimps or Oyſters, as 
you pleaſe, and ſerve them up hot. BY 

152. To make a STOCK for Fiſh Soops. 


Lay Scate, Eels, Flounders, and Whitings in 2 
| broad 
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bod Gravy-pan, ſeaſon with Salt, Pepper, Cloves, 
and Mace; add A Faggot of Thyme, Par 
= Onions; then pour in juſt as much Water as will 


rſley and 


cover your Fiſh; add ſome Parſley-roots and a Head 
of Celery; let theſe boil for about half an Hour, 
till they are very tender, then ſtrain it off for Uſe. 
This Stock will ſcarce keep good for above twenty- 


four Hours: If you would have it brown, you muſt 


paſs off the Fiſh in brown Butter, and ſtove it; 
and then put in your Liquor and Seaſoning. 

153- To make à good STOCK of Soop for — 

TAKE a Piece of Brisket Beef, a Neck of Mut- 
ton, a Knuckle of Veal and a Fowl; waſh them, 
and put into a Pot; fill it up with ſoft Water, skim 
it clean while boiling : ſeaſon with Salt, whole Pep- 

r, Cloves, and Mace, add a Faggot of ſweet 
Herbs and a Cruſt of Bread; let them boil toge» 
ther very well. 

54. STRAWBERRIES. | 

ARE uſually eaten ſoak'd in Water or Wine, and 
ſtrew'd wich Sugar; but they may be ic'd and pre- 
ſerved as well dry as liquid. 

"155. To make @ Compoſi of STRAWBERRIES. 

Causk ſome Sugar to be brought to its pearled 
Qpality, and if your Strawberries are very ripe, boil 
your Sugar to a little higher Degree; then put in 
your Strawberries, give them a covered boiling, and 
they are finiſhed. | 

156. To make STRAWBERRY-Water. 

Prick and bruiſe your Strawberries, mingle their 
Juice with Water and Sugar, according to Diſere- 
tion; then clarify and ſtrain them, ſqueezing out the 
groſs Subſtance ſtrongly, to give the Water a red 
Colour. Then paſs it through a Straining-bag, or 
a Napkin folded three or four double. 

| 157. To areſs Freſh STURGEON. | 

AFTER it has been cut into Pieces as Veal, wrap 
the Pieces in a Cawl and roaſt them; baſte it with 
Butter, Claret and ſweet Herbs , make a Sauce wo 
Lil 1 melte 
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melted Butger, Anchovies, Juice of Lemon, and # We. 
13 


Shalot. 
158. To fricaſſy STURGEON brown. 

AFTER it has been cut into thin Slices, let it be 
ſeaſon'd with Salt, Pepper and Nutmeg ; flour it 
and fry it browniſh ; then paſs a bit of Butter brown 
with Flour, add ſome good Gravy and one Ancho- 
vy, and the Juice of an Orange, and ſerve it up. 

159. To boil STURGEON f eat hot. 

TAKE a Rand of Sturgeon, waſh off the Blood, 
and lay it in a Marinade of Vinegar, Salt, Slices of 
Lemon, ſliced Ginger, two or three whole Cloves, 
and large Mace. Then ſet on ſome Water and 
Salt; when it boils, put in the Fiſh with a Pint of 
White-wine, a Pint of Wine-vinegar, and the Spi- 
ces mentioned before, but not the Lemon; when it is 
boil'd enough, diſh it on Sippets, and run it over with 
Butter beaten up with Juice of Orange or Lemon, 
flic'd Ginger, large Mace and Barberries, and garniſh 
the Diſh with the ſame. 

160. To broil a STURGEON. 

Bxro1L your Sturgeon either in a whole Rand, or 
cut into Slices an Inch thick; ſalt them, ſteep them 
in ſweet Oil and Wine-vinegar, broil them on a gen- 
tle Fire, and baſte them with the Oil and Vinegar 


that they were ſteeped in, with Sprigs of Roſema- 


ry, Thyme, and Parſley ; when it is broil'd, ſerve it 

up with the Dripping it was baſted with, and ſome of 

the Branches of Roſemary : Or you may baſte it with 

Butter, and ſerve it up with Butter and Vinegar, 

beaten up with Slices of Lemon, or Juice of Orange. 
161. To farce and bake STURGEON. 

CUT a Rand of Sturgeon into Pieces about the 
bigneſs of Walnuts, mince it with freſh Eel, ſavoury 
Herbs, Penny-royal and green Onions; mix it with 
grated Bread, ſeaſon it with Salt, Pepper and Nut- 
meg z add Currans, Gooſeberries and Eggs: Mix 
theſe all well together, and make them into Balls 
and lay on them whole Mace, Yolks of hard Eggs, 
. Barberries, 
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FBarberries, Cheſnuts and Butter; fill yog Pye with 


theſe, bake it; when it is done, liquor it with But- 
ter and Verjuice of Grapes. 
162. To fry STURGEON. 

TAKE a Rand of freſh Sturgeon, and cut it into 
Slices about half an Inch thick, haſh it, and fry it 
brown in clarified Butter; when it is fry'd it will 
look as if it was ribbed z then take up the Sturgeon, 
clean the Pan, and put in ſome Claret, Salt, an An- 
chovy and beaten Saſfron; put in your Sturgeon, fry 
it again in theſe; and when half the Liquor is waſt- 
ed, put in a Piece of Butter, Nutmeg and Ginger 
grated, and Lemon minc'd: Rub the Diſh with a 
Glove of Garlick, diſh it, garniſh the Diſh with Le- 
mon. | 
163. To dreſs STURGEON in Haricot with Twrnips. 

Boll your Sturgeon in Water, with Salt, Pepper, 
Cloves, Onions and Thyme; and you may pour in 
ſome Broth, and then you muſt fry your Sturgeon 
brown with Lard. Then you muſt clear it from 
the Fat, and put it into a Cullis that you have rea- 
dy prepar'd, with Turnips and a little Gammon cut 
into Slices, or chopt ſmall; it may be fſerv'd with 
Lemon Juice, and ſet out with Marinade, or ſome 


other Garniture. 


164. To dreſs STURGEON a la Sainte Menehout. 

CUT. your Sturgeon into thick Sli and ſtew 
them leiſurely in Milk, White-wine, a little melt- 
ed Lard, with a Bay-leaf, and all well ſeaſoned 
with the uſual Seaſonings ; then take them out, 
drudge them with grated Bread, and broil them on 
a Gridiron,” and ſerve them up upon a Sauce of An- 
chovies; Capers, Chibbols, and Parſley ſhred apart, 
=_ Gravy, a Clove of Garlick, and a Drop of 


3 To marinate STURGEON. © hong 
- LET your Sturgeon be freſh, cut it into Joles 
 Rands, waln it well, wipe it dry, flour it, and fry 

it in four Gallons'of Rape-Oil clarified; when I; 
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fry'd brown and criſp, put it into Trays, then pas 
your Sturgeon in them in the ſame manner that 
do boil'd Sturgeon that is kept in Pickle; then make 
a Marinade or Pickle with two Gallons of White- 
wine, and three Gallons of White-wine V inegar, with 
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half a dozen Hand fals of Salt, three Ounces of ſlic d 


Ginger, ſix Ounces of whole Pepper, and four Ounces 
of whole Mace; put the Sturgeon into your Casks or 
Veſſels, pour the Pickle upon them; and when you 
ſerve it, do it with ſome of its own Pickle, the 
Spices on it, and Slices of Lemon. 

166. To pickle STURGEON. 

Draw your Sturgeon; if it be a Female, keep 
the Spawn to make Caveer ; ſplit it down the Back, 
cut the Joles to the Body-ward, cut your firſt and ſe- 
cond . Rand very fair, cutting the Tail-piece leaſt ; 
bind the Pieces cloſe with Tape or Flag, ſeaſon them 
very well with Salt; boil them for an Hour and halt, 
ſcumming off the Oil all the time; and keep ſupply- 
ing the Liquor with hot Water, as it boils away; or 
elite the Sturgeon will be ruſty. 

167. To mate à Ragoo of STURGEON, 

Cour your Sturgeon nie, lard them, drudge 
them with Flour, fry them brown with Lard: Then 
put them into a Stew-pan with good Gravy, Muſh- 
rooms, Truffles, Veal Sweetbreads, ſweet Herbs, 
and Slices of Lemon, let them ſtew, then thicken with 
a Cullis. Clear off all the Fat, put in a little Ver- 
juice, and ſerve it up hot. 

168. To roaſt a STURGEON. 

TAKE a Jole or Rand of freſh Sturgeon, wipe it 
dry, and cut it in Pieces as big as a Gooſe- Egg, ſeaſon 
them with Salt, Pepper and Nutmeg, and ſtick two 
or three Cloves in each Piece of Sturgeon, and draw 
them with Roſemary; then ſpit them through the 
Skin, putting Bay-leaves or Sage-leaves between every 
Piece of Sturgeon, bafte them with Butter; and when 
they are roaſted enough, ſerve them * 
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fp Nos i mad Me with their Dripping; beaten Butter, Nutmeg not 


* N ea, and the Juice of Orange or Vinegar. wh 
EY 169. To ſouce STURGEON. 

SE Dx the Sturgeon and divide it down the Back 1 

{ in equal Sides and Rands, put it into a Tub with eno 

Water and Salt, waſh and cleanſe it well, bind it up gro 

wich Tape or Flag, and boil it in Water, Vinegar, tho 

and Salt, but take care not to boil it too tender; Jelli 

take it up, lay it to cool, then pack it up cloſe with che 

the Liquor it was boiled in. nece 

170. To make Welch STURGEON: is, 


SEASON a Leg of Beef with Salt, white Pepper, crac 
beaten Mace, ſweet Marjoram, Winter- ſavoury, Thyme, vide 
| Penny-royal and Parſley ſhred ſmall, ſome Lemon- peel, and 
| and a ſmall Onion; bone a Neats Foot, and cut it grea 
into Dice, or Diamond-wiſe, and lay it ſo together in 


| the Pan; put to it as much Water as will juſt cover I, 
| it, ſet it into the Oven, and bake it till it is tender; led 
make a Dinner of it, then pick it all out of the Liquor ſtick 
| clean from the Bones, and when it is cold, ſhred it it is 


very ſmall with Beet-ſuet'; then pound it in a Stone and 
Mortar, and ſqueeze it into a Veniſon Pot, and put obſe 


to it the Fat that came off when it was firſt bak'd, attai 
and ſet it into a cool Oven for an Hour. ſoreę 
171. To make Pottage with SUCCORY. is crc 


Boll a young Turkey, Capon, Pullet, or other with 
Fowl, after the uſual manner, with good Broth, Salt, or n 
Spice, anda Faggot of ſweet Herbs; ſcald your Suc- the * 
cory with Water, then boil it in your Broth with the cleve 
reſt; dreſs your Pottage, and lay it a ſoaking ; garniſh will | 
it with Succory, and ſerve it up with natural Broth, Bi 
Mutton-gravy and Muſhrooms. | 7 
172. To make a Ragoo of SUCCORY. 

* SCALD your Succory, cut it, put Lard into a Stew- 
pan, make it ſomewhat brown with Flour and good 
Gravy, and let all be well ſeaſor'd with Salt, Pepper, 
Spices, and a Faggot of ſweet Herbs, with a little 

inegar; then put in your Succory, let it boil, — 


SU „ 
not ſo as to turn black, but that it may have a (nn 
what ſtrong Savour, and take it up. * 

173. Of the boiling of SUGAR. 


PEOPLE, for the moſt part, think Sugar is boil'd . * 


enough, when the Drops that are put upon a Plate 
grow thick, as it were a jelly, and do not run; but 
tho' this way of Boiling may be ſufficient for certain 
Jellies of Fruit and Compoſts ; yet it is not enough in 
che whole Art of Confectioning. There are therefore 
neceſſary to be known ſix Ways of boiling Sugar, that 
is, till it becomes /moorh, pearled, blown, feathered, 


' crack'd and caramel; and beſides, theſe again are di- 


vided into the leſſer and greater ſmooth, the leſſer 
and the greater pearled, feathered a little, and a 
great deal; and ſo of the reſt. 

174. To boil SUGAR to à Caramel. 

Ir Sugar, brought to the Quality commonly cal- 
led cract d, were put between the Teeth, it would 
ſtick to them as if it were Glue or Pitch; but when 
it is boil'd to its utmoſt caramel Height, it will break 
and crack without fticking at all, therefore you muſt 
obſerve very diligently every Moment ; when it has 
attain'd to this laſt Degree of Boiling, putting the 
foregoing Directions into Practice to know when it 
is crack'd, and afterwards biting the Sugar ſo ordered 
with your Teeth, to try whether it will tick to them 
or no; when you perceive that it does not ſtick to 
the Teeth, but on the contrary cracks and breaks 
clever, take it off the Fire immediately, or elſe it 
will be burnt, and fit for no Uſe at all. 

But in reſpe& to the other well-condition'd Boil- 
ings, if after you have preſerv'd any Sweet-meats, 
ſome Sugar be left that is cract d, or greatly feather- 
ed, and is of no further Uſe in that Condition, you 
need only put to it as much Water as will boil it o- 
ver again, and then you may bring it to what De- 
gree or Quality you pleaſe, and mix it with any o- 
ther ſort of Sugar or Syrup. | 

The pear[d Boiling of * is generally uſed * 
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* all forts of Comfits that are to be kept for a conſide- 
ie time. | 
The caramel Boiling of Sugar is proper for Bar- 


ley Sugar, and for a certain ſmall Sugar Work called 

by that Name, which is deſcribed in its proper 

Place. | . 
175. The ſmooth boiling of SUGAR. 

You muſt firſt clarify your Sugar, and then ſet it 
on the Fire again, to boil it to its ſinooth Quality, 
and you may know when it is come to that, by dip- 
ping the Tip of your Fore-finger into it, and apply- 
ing it to your Thumb, and then opening them a lit- 
tle ; for a ſmall Thread or String will ſtick to both, 
which will immediately break, and remain in a Drop 
upon the Finger; when this String is ſcarcely to be 
perceived, the Sugar has only boil'd till, it is a little 
ſmooth ;, but when it extends itſelf further before it 
breaks, then the Sugar 1s very /mooth. 

176. To boil SUGAR to its blown Duality. 

WHEN, the Sugar at its pearld Quality has boil'd 
a few more Walms, ſhake the Skimmer a little with 
your Hand, beat in the Side of the Pan, and blow 
through the Holes of it, and if certain Sparks, as it 
were, or ſmall Bubbles, fly out, the Sugar is come to 
the Degree or Quality called blown. 

| 177. To clarify SUGAR. 

PROVIDE an earthen Pan of a ſize proportionable 
tothe Quantity of Sugar you would clarify, put in it 
a little Water, and. break into it an Egg, or more, 
according to the Quantity of Sugar, put in Shell and 
all; then whip up the Egg with a Whisk, or birchen 
Rods, and pour it upon your Sugar that is to be 
clarited ; then ſet it over the Fire, and keep it conti- 
nually ftirring ; when it boils ſcum it well; and as 
the Sugar runs from time to time, put in a little 
cold Water to hinder it from running over, and alſo 
to make the Scum riſe che better; and add alſo the 
Froth of the White of an Egg whipt apart: When 
you have ſcumm'd the Sugar thoroughly, PRs 
, | ere 
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there only remains a ſmall whitiſh Froth, not HN 
and foul as before; and that the Sugar being I 
upon the Skimmer or Spatula appears very clearg* 
take it off the Fire, and ſtrain it through a Straining- * 
bag, and your Sugar will be compleatly clarified. 

178. Another Way. 

FiksT diſſolve your Sugar in Water, put into it 
the White of a whipt Egg, ſet it on the Fire, and 
when it ſwells up, and is ready to run over, pour in 
a little cold Water to check it; but when it riſes 
a ſecond time, take it off the Fire, and ſer it by for 
about a quarter of an Hour, and the Sugar will 
ſink, leaving a black Scum on the top; take this off 
gently with the Skimmer, and it will be ſufficiently 
clarified, though not quite ſo clear nor white as that 
clarified the former Way. 1 

179. To boil SUGAR 70 its cract d Quality. 

To know when the Sugar has attained to this 
Degree, you muſt provide a Pot or Pan with ſome 
cold Water : Dip the Tip of your Finger into it, 
then dip it quick into the boiling Sugar, and then 


ammediatly into the cold Water; and keeping your 


Finger in the Water, rub off the Sugar with the o- 
ther two Fingers; and if it breaks afterwards, ma- 
king a kind of crackling Noiſe, it has attain'd the 
crack'd Quality. 
180. To boil SUGAR 10 its feather d Duality. 

WHEN after ſome other Boilings, you blow thro” 
the Skimmer, or ſhake the Spatula with a back 
Stroke till thicker and larger Bubbles riſe up on high, 
then the Sugar has attain'd its feather d Quality; and 
when, after ſeveral Trials, you perceive the Bub- 
bles thicker, and in greater Quantity, ſo that ſeve- 
ral of them ſtick together, and form, as it were, a 


flying Flake, then the Sugar is greatly feather d. 


18 1. To boil SUGAR 70 its pearl d Quality. 
HAVING boil'd your Sugar to its /moorh'd Qua- 
lity, continue the Boiling a lictle longer, and then 


try a Drop of it between your Finger and Thumb, 
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ere, and 'if the String continues ſticking to 
math, che Sugar is arrived at its pearPd Quality; 
Mie greater pearled Boiling is when the String re- 
mains, though the Finger and Thumb be quite 
ſtretch'd as far as you can extend them aſunder; 
this Degree of Boiling may alfo be known by a fort 
of round Pearls that rife on the Top of the Sugar. 

182, Thin SUGAR. | 

THAT 1s calFd thin Sugar, when in preſerving 
ſome ſorts of Fruit, one Ladleful of Water is put to 
two of clarified Sugar, or two to four, or three to 
fix, and fo on in Proportion to the Quantity of Fruit, 
that is to be ſoak'd in it; and then the Sugar and 
Water muſt be heated together, ſomething more than 
lukewarm. 

183. To make SUGAR Cakes. 

TAKE two Pound of fine Sugar beaten and ſearc'd, 
with half a Pound of the fineft Flour, put to it two 
Pounds of Butter well waſh'd in Roſe-water, work 
them well together; then beat the Yolks of eight 
Eggs in Roſe-water, in which Cinnamon and Nut- 
megs have been in ſteep for three Days before; add 
as much Cream as will ſuffice to make it knead into 
a (tiff Paſte; roll it into thin Cakes, prick them, and 
lay them on Tin-plates and bake them. 

18.;. To make SUGAR-Candy. 

Bonn, a Quantity of Sugar till it comes to the 
blown Quality ; then put it into'an earthen Por, in 
which ſmall Sticks are laid a-croſs; ſet the Pot into a 
Stove, and the Sugar will coagnlate about the Sticks. 

Some Con fectioners pour the Sugar upon thoſe lit- 
tle Sticks, laid upright, croſs-wiſe, or ſide-wiſe, and 
let it ſtand fourteen or fifteen Days in the Stove, and 
afterwards pour in hot Water at ſeveral times, and 
leave them again for a Day, and break the Pot the 
next Morning, and fo find the Sugar- candy round 
about the Sticks. | 
- Some, aſter having taken away the firſt Cruſt, = 
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the reſt again into the Stove till another is form 


and ſo proceed till the whole Work is compleated. 


| 185. To make a SUGAR Omelet. 
Wut up Eggs according to the Size of your Ome- 


let, put to them Salt and Cream, and ſome Lemon- 


peel ſhred fine; then beat them all well together, 
and make your Omelet; ſugar it well, and tarn it on 
the other fide in your Frying-pan, before you diſh 
it. When it is fry'd on both Sides, lay it in the 
Diſh, ſtrew Sugar and candy'd Lemon- peel minced 
fine over it, and ice it with a red hot Iron. 

186. To make SUGAR Paſte for Tarts, or Cheeſe- 

Cakes. 

To three Pound of Flour, put two Pound of But- 
ter, ſix Yolks and two Whites of Eggs, and three 
quarters of a Pound of Sugar. 

187. To make SUGAR of Roſes. 

'TAXE red Roſes, that are the deepeſt coloured, 
when you have pick'd them, cut off the white Bot- 
toms, and dry the Leaves in an Oven; then pound 
them in a Mortar, and ſift them; then put a Pound 
of Sugar finely powdered and ſifted, with juſt as much 
fair: Water as will wet it: Then ſet it over a Cha- 


fing-diſh of Coals, and let it boil till it comes to be 


Sugar again: Then put to it as much Powder of 


Roſes as will make it of a very red Colour, ſtir them 


well together, and when the Sugar is thoroughly cold, 
take it off, and put it up in Boxes for Uſe. 
188. To make SULTANES. | 

Mix the Yolks and Whites of eight Eggs, with 
as much powdered Sugar as they weigh, and half the 
Weight of the Eggs of fine Flour, with a Grain of 
Musk pounded in a little other Sugar. Then dreſs 
the Sultanes on Paper with a Spoon; ſtrew them on 
the top, and bake them in a portable Oven with 
Fire at top and, bottom. When they are brought to a 
good Colour, take off the Paper, and roll them up 
in the Form of Wafers, and dreſs them upright in 
Plates, or China Diſhes. 
9 189. To 
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189. To collar a SWAN 


<1 | . A 
Bors the Swan, part the two Sides, and ſoak it 
= —txclve Hours in White-wine, Salt, Pepper, Cloves 


and Mace ; then take it up and take Pepper and Sage 
manc'd, and dipping 
lay them on the two Sides of the Swan; then roll 
them up into Collars, and boil them in ſtrong Broth 
and a little White-wine, whole Pepper and large 
Mace; when you ſerve them up, cut them in Halves, 
and garniſh the Diſh with Weſipbalia Ham minc'd: 
Boil the Head to ſet upon the Collars in the middle 
of the Diſh. . 
190. To make a SWAN Pye. 

PLUCK the Swan, fley off the Skin, bone it, par- 
boil it, and ſeaſon it with Salt and Pepper, lard it 
with Slips of Bacon, and put it into a deep Cruft 
with a good Quantity of Butter; let it be very well 
ſoak d in the Oven, and when it is bak d, pour melt- 
ed Butter in with a Funnel. 

191. To dreſs SWEETBREADS a la Dauphine. 

TAKE large Veal Sweetbreads, blanch them in hot 
Water, put them into cold; then ſlit them in two 
ſide-ways, make Holes in them, and farce them with 
the following Forc'd-meat ; take a Pound of Leg of 
Veal, and half a Pound of fat Bacon, and half a 
Pound of Suet ; boil them over the Fire for half an 
Hour ; then put them a little into cold Water, that 
the Bacon may not oil in mincing. Then mince each 
by it ſelf, as fine as Paſte; mix all together, pound 
them ina Stone-mortar, and put to them the Crumb 
of a French Roll ſoak'd in Milk or Broth, four raw 
Eggs, Salt and Pepper at Diſcretion; a little minc'd 
Onion, a little Nutmeg, and a little Parſley ſhred 
fine. Pound all theſe together to a Paſte; then farce 
your Sweet-breads. Then lay Slices of Bacon and 
Veal all over the bottom of a Stew-pan, ſeaſoned with 
Salt, Pepper, Spices, a little minced Parſley, ſome 


whole Cives, an Onion fliced, and ſweet Herbs; then 
lay in your ſweet Herbs, and ſtrew the ſame Seaſon- 


wg 


them into the Yolks of Eggs, 
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ing over them, that you did under them, and 


them with Slices of Veal and Slices of Bacon ; cover 7 1 


the Stew- pan, and ſet them a Stewing 4 la Braiſe, i. e. 


with Fire over and under them. While they are ftew- > ! 


ing, take ten or twelve large Cocks-combs, cleanſe 


them well, ſlit them, farce them with ſome of the 


fame Forc d- meat, and put them into a Sauce- pan 
with a little melted Bacon, ſmall Muſhrooms, Truffles 
ſliced, ſeaſoned with Salt, Pepper, and a Faggot of 
ſweet Herbs; toſs them up, put to them ſome Gravy, 
and ftew them gently. When they are ſftew'd enough, 
take them up, drain them, diſh them handſomely, 
garniſh them with the Cocks-combs in a Ring, pour 
on them the reſt of the Ragoo, and ſerve them up to 
Table hot for a firſt Courſe. 
192. To fry Veal SWEETBREADS. 

Br ANCH your Sweetbreads, and cut each of them 
into three or four Pieces ; lay them for two Hours in 
a Marinade made with the Juice of Lemon, Salt, Pep- 
per, a few whole Cloves, a Bay-leaf, ſome whole 
Cives and an Onion ſliced. In the mean time, make 
the following Batter : Put a Handful of Flour, and 
a little Salt into a Pan, with fair Water and an Egg, 
beat it into a Batter; then add to it the Bigneſs ot 
a Walnut of Butter melted. Then take your Sweet 
breads out of the Marinade, dry them with a Cloth, 
dip them in Butter, and fry them in Hogs-lard ; 
when they are brown, drain them ; fry ſome Parſley, 
lay a Napkin in a Diſh, place your Sweetbreads on 
the Napkin with ſome fry'd Parfley in the middle, 
and ſerve them on Plates or little Dithes. 

193. SWEETBREAD Paſztes. 

PARBOIL your Sweetbreads, chop them very fine, 
add to them ſome Marrow, or the Fat of a Loin of 
Veal ſhred very fine, with the Yolks of Eggs, grated 
Bread, Roſe-water, Cream, Nutmeg and Sugar. Then 
having made a Puff-paſte of Butter rolled in Flour, 
with the Yolks of a couple of Eggs, cold Water, 


Roſe-water, and a little Sugar, roll it out into the 
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Form of ſmall Paſties about a Hand's Breadth ; then 
fill them with your Meat, and either bake or fry 
'them brown. by 
194. To roaſt Veal SWEETBREADS. 

LAKkD the Sweetbreads with ſmall Lardons of Ba- 
con, put them upon a Skewer and faſten them to a 
Spit, lay them down to the Fire, and roaſt them 
brown; then put ſome Eſſence of Ham, or good Gra- 
vy into a Diſh; lay in the Sweethreads, and ſerve 
them up. 
h 195. To make a SYLLABUB. 

Pu r a Pint of Sack or White-wine, and a Pint of 
the Juice of Rasberries into a Pot, with Sugar, the 
Juice a Lemon, a Nutmeg quartered, and a Sprig 
of Roſemary, and ſome Lemon-peel ; cover the Pot 
and let them ſtand all Night: 'The next Morning, 
take out the Lemon, Roſemary and Nutmeg, and 
new Milk, ſquirt them into the Pot with a wooden 
Cow made for that Purpoſe, which you may buy 
at the Turners, 

196. Another Way. | 

TAKE a Quart of Cream, half a Pint of Canary, 
the Whites of Eggs, and halfa Pound of fine Sugar, 
and beat it with a Whisk, till it froths well, ſcum 
off the Froth, and put it into Syllabub Glaſſes, 

197. To make a Whipt-SYLLABUB. 

Pour a Pint of White-wine, and a Pint of Mul- 
berry, or black Cherry Juice, into a wooden Bowl; 
add alſo a Pint of Cream, ſweeten it with Sugar, and 
put in a large perfumed Comfit ; put a Branch or 
two of Roſemary ſtript from the Leaves, among 
ſome Willow-twigs pceled, and wind a Lemon-peel 
about your Willow-twigs, Sc. then ſtir your Sylla- 
bub well together, and whip it up till it froths; take 
off-the Froth with a Spoon, and put it into your 
Glaſſes, and ſqueeze ſome Spirit of Lemon- peel be- 
tween every Layer of Froth, and let it ſtand till the 


next Pay before you eat it. 
| 198. An0« 
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| | 198. Another Way. 1 
Boll a Quart of Cream, let it ſtand till it is 
cold; pare a Lemon thin, and ſteep the Peel in a 
Pint of White-wine for two Hours; ſqueeze in the 
Juice of a Lemon, and put in a good Quantity of 
gar; put theſe into your Cream, and whisk it all 
one way, till it is pretty thick. Fill your Glaſſes wich 
it, and eat it not till the next Day; you may, if you 
pleaſe, put in a Grain of Ambergreaſe. This will 
keep three or four Days. 
199. A Worceſterſhire Syllabus. 
©_ FiLL your Syllabub-pot with Cyder, put in a good 
quantity of Sugar, and a little Nutmeg ; ſtir theſe 


well together; then put in as much thick Cream by 


two or three 8 fuls at a time, as if you were milk- 
ing it; then ſtir it round very gently, and let it ſtand 
two Hours, then eat it. | 

If it be in the Field, only milk the Cow into the 


Cyder, &c. and ſo drink it, 
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1. To make TAFFATY-Cream. | 
EAT the Whites of eight Eggs up to a Froth 
B with Roſe-water, skim off the Froth, and put 
it into a Quart of Cream, and ſet it on the Fire to 
boil, but keep it continually ſtirring; then having 


heaten the Yolks of eight Eggs very well, {lip them 


into the Cream, and ſtir it a little; then take it off the 
Fire, and ſtir it till, ſweeten it with Sugar, pour it 
out, and ſet it by to cool. 

| 2. To make TAFFATY-Tarts. 

Mix a quarter of a Peck of fine Flour, with a quar- 
ter of a Pint of Yeaſt, and as much hot Liquor as will 
make it into a ſtiff Paſte, with two Pound of But- 
ter, the Yolks of twelve Kggs, and half a Pound of 
fine Sugar z make it up into ſmall Balls, and then roll 
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it out into thick Plates; waſh round their Brims 


l 


wich Milk: Boil 1 — ſoſt, peel them and ſcrape 


the Pulp from the Cores, mingle the Pulp with fine 
Sugar, a little Marmalade of Quinces, the Scrapings 


of candied Orange - peel, and Roſe- water: Make up 


your Tarts, dry them in a warm Place, bake them, 
ſcrape Sugar, and ſprinkle Eſſence of Violets or Roſes 
ovet them, and ſerve them up. 

3. To make a Nur. 

TAKE half a Pint of the Juice of Tanſey, a Pint 
of the Juice of Spinage, a Quart of Milk, three 
quarters of a Pound of Naples Biskets, and half a 
Pound of fine Sugar; put theſe to the Yolks of ſix- 
teen and the Whites of ten Eggs well beaten and 
ftrained, grate in a Nutmeg, and put in a Slice of 
ſweet Butter; put all theſe into a Stew-pan over a 
flow Fire, ſtirring it continually till it is very thick 
then ſet it by till it is pretty cool; butter a Diſh 
well, put the Tanſey into the Diſh and bake it ; when 
it comes out of the Oven, turn it out upon a Pye- 
plate. Garniſh it with Sweet-meats and Oranges, and 
ſerve it up. ; Bey 
| 4. Another Way. 

WAs your Spinage, dry it well, ſtamp it, ſtrain 
it; take a Pint of the Juice, a Quart of Cream, and 
a Quart of Milk; beat upthe Yolks of thirty, and 
the Whites of fourteen Eggs with a little Salt; ſtrain 
theſe into your Cream and juice; add a Pint of gra- 
ted Bisket, a Nutmeg grated, ſweeten it with Sugar 
to your Palate, ſet it over the Fire to thicken ; when 
it is as thick as a Haſty-pudding, butter a Diſh, put 


it in, ſet it in a gentle Oven, it will be done in half 


an Hour. 
5- To make à TANSEY for Lent. 

Pound Tanſey, or other forts of Herbs in a Mor- 
tar with Almonds, and the Spawn of a Pike or Carp; 
then ftrain the whole with the Crumb of a fine Man- 
chet, Roſe-water and Sugar, and fry them in freſh 
Butter. | 4 4 


, 


TY: .- 25 
6. T6 make & T ANSEY' without frying. 5 
Bur TER a Skillet, ſet it over the Fire with a 
Pint of Cream, a quarter of a Pint of Juice of Spinage, 
half as much Juice of Tanſey, the Yolks of ten, and 
the Whites of five Eggs; a little Salt, grated Nut- 
meg and Sugar to your Palate; let it ſtand over a 

tle Fire till it be a little thicker than buttered 
| ; then lay it in a warm Diſh, and ſet it over a 
Chating-diſh of Coals; let it ſtand and harden a while 
{queeze in the Juice of a Lemon; add Butter and 
fine Sugar, and ſerve it u 

7. To pickle LARRAGON. 

STRIP the Tarragon from the Stalks, put it into a 

Pot with White-wine and Vinegar, in equal Quanti- 

ties; ſtop it up cloſe and keep it for Uſe. 

8. To make TAK Ts de Moy. 

Maxx Puff-paſte, lay it round a Diſh; then lay 

in a Layer of Bisket, and a Layer of Marrow and 

Butter; then a Layer of all forts of wet Sweet- 

meats, and repeat this till the Diſh is full. Then 

Jour in  boil'd Cream  thicken'd with Eggs, and a 

poonful of Orange-flower-water, ſweeten it with Su- 
gar, ſet it in the Oven, it will be bak d in half an Hour. 
ir 9. To make a 5 TART. 

BoiL a quarter of a Pound of Sugar in a Glaſs of 
Verjuice, or Lemon-juice, and when it is waſted half, 
put to it ſome Cream, with the Yolks of half a do- 
zen Eggs, Orange-flowers, Lemon-peel candy'd, gra- 
ted; a little beaten Cinnamon, and a little Butter. 
Put theſe into a Tart made of fine Paſte, and bake it 
without a Lid. 

10. To make @ Spring TART. 

GATHER ſuch Buds, in the Spring of the Year, 
that are not bitter; alſo the Leaves of Primroſes, 
Violets and Strawberries z take alſo a little young 
Spinage, boil them, drain them in a Colander; then 
chop them very ſmall, and boil them over again in 
Cream; add to them Naples Bisket grated, and ſo 


many Yolks and Whites of Eggs as will make the 
Cream 


11 


Spinage; ſeaſon with Salt, Nutmeg, Cinnamon and 

Sugar, and bake it in Puff - paſte or otherways. 

Ihbere are many other ſorts of Tarts, which you 

will find under their proper Articles. A006 
11. To boil TEAL. 

LET your Teal be large. When they are drawn 
and truſs d, ſtuff them with the following Farce; 
take large Oyſters, Sage, Winter- ſavoury, Thyme and 
Parſley ſtripp'd and minc'd ſmall ; make them up into 
a Ball with Butter and Pepper, ſtiſſened with Flour; 
put this Ball into the Belly of the Teal, and tye up 
the Neck and Vent eloſe; make your Water boil, 
put in the Fowl; when they are boil'd tender, diſh 
them on Sippets, with Gravy, Anchovy-fauce, and 
the Herbs; laying the Oyſters with the ſame Le- 
mon- peel and Parſley about the Diſh for Garniſh. 

132. To Ragoo TEALs © © 
Pass them off of a Gold Colour, and lard half 
with grofs Lard; fill their Bellies with a 
made of their Livers, Thyme, Shalot, Parſley, an 
Egg, and grated Bread, ſeaſon d with Salt, Pepper, 
and Nutmeg ; when their Bellies are fill'd, ſtove them 
in good Gravy till they are tender, and the Sauce 
is as thick as Cream; let it be well skinn'd; then 
ſquceze in a Lemon, and add a few Muſhrooms. 
5 13. To make Sauce for TEALS. 

SEASON Veal-gravy with Salt and Pepper, and 
ſqueeze in the Juice of a couple of Oranges. This 
Sauce may be uſed with all ſorts of wild Fowl. 

14. To bake TENCHES, ee 

LET your Tenches be ſureed as is directed in the 
Receipt for Farced Teuchos: Then rub a Paſty-pan, 
or Silver-diſn with Butter; then lay on a Layer of 
Salt, Pepper, Spices, Onions ſlic'd, and ſweet Herbs; 
à little Parſley minced, and ſome whole Cives; then 
lay in your Tenches; lay over them the ſame Sea- 
ſoning you did under them; ſprinkle melted Butter 
ever them, drudge them with grated Bread, ſet them 
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in an Oven. When they are bak'd, ferve them up 
with Ragoos of all forts of Legumes, which mult be 
put under them; or with Anchovy- ſauce; or with a 
Cullis of Cray-fiſh. 

15. To bake a TENCH with a Pudding in the Belly. 

SCALD your Tench, ſcour it wel), waſh it clean, 
and dry it with a Cloth: Then make a ſtiff Pudding 
with Cream, grated white Bread, the Yolks of three 
Eggs, ſweet Herbs ſhred ſmall, and Currans par- 
boil'd, ſeaſon'd with Pepper and Nutmeg. With this 
Pudding ſtuff the Belly of the Tench. Seaſon the 
Tench on the outſide with Salt, Pepper, and Nutmeg 3 
lay Butter in your Coffin, cloſe it up, bake it; when 
it comes out of the Oven, cut it open, and ſtrew in 
ſome preſerved Orange minced ; then boil Butter, Vi- 
negar, Nutmeg, Sugar, and the Yolk of an Egg, over 
a Chafing-diſh of Coals, ftirring it continually, that 
it may not curdle, and pour theſe into your Pye, 
ſhake theſe well together, and ſerve it up. 

16. To farce TENCHES. 

SLIME your Tenches, ſlit the Skin along their 
Backs, and with the Point of your Knife raiſe it up 
from the Bone; then cut the Skin croſs-ways at the 
Head and Tail; then ftrip it off, and take out the 
Bone. Then take another Fench or a Carp, and 
mince the Fleſh of it ſmall with Muſhrooms, Cives, 
and Parſley ; ſeaſon them with Salt, Pepper, Spices, 
and favoury Herbs, minc'd ſmall, mingle theſe all well 
together, then pound them in a Mortar, with Crum 
of Bread, as much as two Eggs, ſoak'd in Cream, the 
raw Yolks of three or four Eggs, and a Piece of But- 
ter; when theſe have been well pounded, ſtuff the 
Tenches with this Farce, and ſerve them up. Pur 
clarified Butter into a Pan, ſet it over a Fire, and 
when it is hot, put in your Tenches one by one, and 
fry them brown, then take them up; in the mean 
time ſet on a Sauce-pan with a piece of Butter, brown 
it with a little Flour, keep it continually ſtirring; 
A 
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little Fiſh-broth to moiſten it ; put in your Tenches 
alſo, and Salt, Pepper, an Onion ftuck with Cloves, 
and a Faggot of ſweet Herbs, and let them all fim- 
mer over a gentle Fire. When they are ſimmer'd 
enough, diſh them, pour on them a Ragoo of Milts, 
and ſerve them up to Table hot. | | 

Or you may ſerve them with a Ragoo of Oyſters, 
or of Cray-fiſh; theſe farced Tenches may be. broil- 
ed, having firſt rubb'd them over with melted But- 
ter and Salt ; and when they are broil'd brown, ſerve 
them up with a Ragoo of Muſhrooms or Truffles. 

17. To make @ Fricaſſy of TENCHES with white 
3 Sauce, | 

CLEANSE your Tenches from the Slime as directed 
before, cut off their Heads, flit them down the Back, 
and cut each Side into three Pieces. Then ſet on a 
Sauce-pan. with Butter; when it is melted, put in 
your Tench, and a few Muſhrooms ; you may alſo 
add Truffles and Artichoke-bottoms, alen nick Salt, 
Pepper, an Onion ſtuck with Cloves, and a Faggot of 
ſweet Herbs. Toſs theſe up together; then add a 
little ſcalding hot Water, and a little Flour. Then 
take a Pint of White-wine, heat it boiling hot; put. it 


into your Fricaſly : When a pretty deal of it is wa- 


ſted away, beat up the Lolks of three or four Eggs 
with a little Verjuice or boil'd White-wine, and put 
it to your Fricaſſy to thicken it, as you do one of 
the Pullets; ſcrape in a little Nutmeg, and put in a 
little minc'd Parſley, and ſerve it. 

18. To make à Fricaſſy of TENCHEs with brown 

Sauce. | 

WHEN you have prepared your Tenches as di- 
retted in the laſt Receipt, ſet a Sauce - pan on the 
Fire with ſome Butter, and brown it; then put in 
your Tench with Muſhrooms, Truffles, Artichoke-bot- 
toms, ſeaſon d with Salt, Pepper, an Onion ſtuck with 
Cloves, and a Faggot of ſweet Herbs: Toſs them 
up together, and put in a little Fiſh-broth or juice 
of Onion to moiſten them; then boil a Pint of ite- 
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wine, and put to your Fricaſſy; when it is enough, 

thicken it with a brown Cullis, and ſerve it up. 
19. To fry TENCH. 

SLIT your Tenches down the Back, drudge them 
with Flour and Salt; or you may cut them in Pieces, 
and fry them with Muſhrooms, Truffles, Artichoke- 

and ſweet Herbs. Afterwards you muſt 
make a thickening Liquor as for Pullets ; adding an 
Anchovy minc'd very ſmall, and Lemon-juice, whilſt 
the Diſh is garniſhing with Pickles. 
20. To make a TENCH Pye. 

MAKE your Cruft, take half a dozen Tenches, 
lay in your Cruſt a Layer of Butter; then ſcatter in 
. — Cinnamon, and Mace; then lay in your 
Tenches, lay over them Butter, and more Spices, 
and a few blew Currans; pour in a quarter of a Pint 
of Claret, and let them be well bak d, when it comes 
out of the Oven, put in melted Butter, and duſt it 
over with ſine Sugar, and ſerve it up. 

21. To roaſt a TENCH. 

CLEANSE it well from the Slime, make a little 
Hole as near the Gills as you can, take out the 
Guts, and cleanſe the Throat, ſtuff the Belly of the 
Fiſh with ſweet Herbs; then tye the Fiſh to the 
Spit with two or three Splinters, and roaſt it, mix 
Butter with Vinegar or Verjuice, and Salt, and baſte 
it often, 

22. To ſouce TENCH. 

DRA your Tench at the Gills, and cut them off, 
that will make them boil the whiter : Seaſon the Wa- 
ter with Vinegar, Salt, Bay-leaves, Faggots of ſweer 
Herbs, whole Cloves and Mace, wipe your Tench 
clean, but do not ſcale them; and when this Liquor 
boils, put them in: When they are boil'd, waſh off 
the looſe Scales, and ſtrain the Liquor thro? a Jelly- 
bag, and put ſome Ifing-glaſs into it that has been 
waſh'd and fteep'd, and boil it; lay your Fiſh into 
the Diſh, ftrain the Liquor thro' the Bag into the 
Diſh, let it ſtand till it is cold, and ſerve it. — 
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This Jelly will ſerve jelly Lobſters, Prawns, or 
Cray-fiſh ; hanging them in ſome Glaſs by a Thread 
at their full length, and filling the Glaſs with the 
Jelly while it is warm; and turning it out of the Glaſs 
when it is cold. 
| 23. To few TENCH. 

Cu r your Tench, and fry them in browned But- 
ter; then ſtew them in the ſame Butter, with White- 
wine, Verjuice, Salt, Pepper, Nutmeg, a Bunch of 
ſweet Herbs, a Bay-leaf or two, and a little Flour. 
When the Fiſh is ftewed enough, put in Capers, Oy- 
ſters, the Juice of Muſhrooms and Lemon; and gar- 
niſh with fry'd Bread, 6 

24. To make a TERRINE. 

THis Meſs takes its Name from a Diſh us'd at 
Court call'd a Terrine; which is made of Silver 
round and upright, holding about ſix. Quarts, with 
two Handles like thoſe of a ſmall Ciſtern. 

Take a ſmall quantity ofall the Ingredients mention- 
eld in the Olio, Letter O, No. 3, and ftew them down 
after the ſame manner; then place them in your Ter- 
rine-diſh, or other Diſh you intend to ſerve it in. Let 
it ſtew for an Hour; and whereas in your Olio you 
put your ſoak' d Bread under, it muſt be ſoak'd in 
lome of the ſame Broth and Lard a- top of the Ter- 
rine; but you muſt be ſure to take off the Fat be- 
fore you put your Bread in, and thicken your Broth 
a little with green Peas, ftrain'd with a little good 
Broth, or you may thicken it with a Cullis. Lou 
may put a larded Sweet - bread in the middle under 
your Cruſt, and turn up the Breaſt of your Fowl be- 
fore you put in your Bread; fill not your Terrine- 
diſh up to the top, becauſe your Cullis ought to ſwim 
as high as your: Bread. Neither muſt the Butcher's 
Meat for the Terrine be cut ſo large as for your 
Olio, nor muſt you put in ſo many Herbs and Roots. 
It-you have no Terrine-diſh, you may diſh it in a 
deep. Diſh with a Rim round it to keep the Liquor 
in, and let not your Meat be higher than hw 
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n, and let not Jour Meat be higher than your Rim 
becauſe that will make it look too like an Olio. It 
may be bak'd in an Oven half an Hour before yon 
uſe it, till your Bread and Cullis comes to a Cruſt 
at top, which is the old way; or you may follow the 
new Method, which is only to pour the Cullis ho 
over the top of it, when it is ſerved up. | 
25. Or thus. 4 

TAKE half a dozen Quails, four Pidgeons, two 
Chickens, and a Breaft of Mutton cut in Pieces, and 
bake them or ſtew them in an earthen Pan call'd Ter- 
rine in French, with Batds of Bacon, or young ſtreak'd 
Bacon cut in Pieces, laid in the Bottom of the Pan 
to keep them from burning ; ſet the Pan between two 
Fires to ſtew a la Braiſe. When it is done, drain off 


all the Fat, and put in good Veal-gravy, and boil'd = 


Lettuce, a little green Peas Soop, and green Peas 
or Aſparagus-tops ; then ſtew all together for ſome 
time, clear off all the Fat, and ſerve it up hot to 
Table. 

26. To make THORNBACK Soop. 

Pur a good Quantity of Butter into a Sauce · pan 
the Cruſt of a French Roll, a couple of Onions ſlic'd, 
a dozen Corns of whole Pepper, half a dozen Cloves, 
a Handful of Parſley, a Spring of Thyme, and let them 
fry for a quarter of an Hour or more, till your Bread 
is criſp'd; but take care you do not burn the Herbs. 
Having thus prepared your Stock of Cullis, and skin'd 
your Thornback; take half a Pound of the beſt of 
the Fiſh from the Bones, cut it into Pieces, and put 
it into your Cullis in the Sauce · pan, with ſome other 
freſh Fiſh. Strain your Cullis to the Thickneſs of a 
Cream; mince the lean part of the Fiſh you cut from 
the Bones, and put it into a ſmall Sauce-pan with a 
bit of Butter, Salt and Pepper; and keep it ſtirring 
till the Rawneſs is taken off: Then take it up, and 
mince it again, and put it into the Sauce- pan again 
for the ſecond time; put a little Lemon to it; lay 
x French Roll in the middle of your Soop ; Your Cullis 

aw Sa en Bos K k being 
a 


4 


TO 


being hot, and your Bread ſoaked, ſqueeze in ſome 
Lemon: Garniſh with a Rim on the outſide and 
ſerve it up. | 

| 2357. To fry TykuUSHES. 

FR them in Lard with a little Flour, a little 
White-wine, Salc, Pepper, Nutmeg, a Faggot of 
ſweet Herbs and Capers, and when you ſerve them 
up, ſqueeze in a Lemon. 

28. To make THYME Hater. 

TAKE two Quarts of White-wine, one Quart of 
Canary, a good Quantity of Thyme, of Calamus Aro- 
maticys and Galingal, each two Ounces, of Mace, 
Ginger, and Grains of Paradice, of each four Drams ; 
put all theſe in your Wine, let them lye in ſteep all 
Night, the next Morning diſtill them in common 
Alembick ; this Water is to be drunk warm with Su- 


gar, 


29. To make fine TOASTS. 


CUT a Penny-loaf into round Slices, and dip them 


in Cream; then lay them in a Diſh, and beat an Egg 
or two in the Cream, with Sugar and Nutmeg gra- 
ted; heat Butter in a Frying-pan, wet one Side of 
your Toaſts, and lay the wet Side downward in the 
Frying- pan; then pour the reſt of your Cream, c. 
upon them, and fry them, ſerve them up with But- 
ter, Sugar and Roſe-water. 
20. To make TOASTS for Fiſh-days. 

SEASON the Fleſh of a Carp with Salt, and mince 
it with Biskets of bitter Almonds, Lemon-peel, and 
Parſley, pound them in a Mortar, with the Yolks of 
Eggs, Crumb of -Bread ſoak'd in Cream, and a little 

Sugar, ſpread it on Toaſts; butter the Bottom of a 
Stew-pan, lay on your Toaſts, bake them in an Oven; 
when they are bak'd, ſtrew over them Sugar, glaze 
them with a hot Iron, and ſerve them up. 

31. To make TOASTS of Veal Kidneys. 

Tak the Fat and Kidney of a Loin of Veal 
roaſted, mince them well together with Lemon-peel, 
Parſley and a little Sugar, when they are _—_— 
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pound them in a Mortar, and having made Toaſts, 

ſpread them with the pounded Materials; let your 

oaſts be a long ſquare, four Inches in Length, and 

two in Breadth; butter the Bottom of a Tart-pan, 

{pread the Toaſts over it, and ſet them in a gentle 

Oven; when they are enough, ſtrew Sugar over them, 
glaze them with a hot Iron, and ſerve them up. 
32. To make French ToasTs. 

CuT French Bread in pretty thick Toaſts, lay 
them on a Gridiron, and ſerve them up ſteep'd in any 
fort of Wine, with Sugar and Juice of Orange. 

33. Sheeps TONGUEs, Cc. and Chickens, 

THE Tongues may be either Sheep, Stags, or 
Hogs Tongues, but ſmall, twelve will make a Diſh with 
three Chickens; they muſt be in a red Pickle, the 
ſame as Hams; then lay Greens betwixt every 
Tongue, as Spinage, French Beans and Savoys, Ca- 
rots, 'Turnips and Colliflowers : So ſerve the Chickens 
in the middle; fauce with melted Butter, and ſerve 


them up. 
24. To farce Calves TONGUES. 

CUT a Hole in the End, next to the Throat, and 
thruſt in your Finger the whole Length of them, but 
take care not to break the Skin in any Part; chen 
mince together the Fleſh of the Breaſts of Fowls, a 
bit of boil'd Ham, a little blanched Bacon, Muſh- 
rooms, Cives and Parſley, a little crumb Bread ſoak' d 
in Cream, and ſome Beef-ſuer, the Yolks of two or 
three raw Eggs, and having ſeaſoned all with Salt, 
Pepper and Nutmeg, pound them together in a Mor- 
tar; farce your Tongues with this Compoſition, and 
put them into a Stew-pan, and ftew them à la Braiſe; 
when they are about half ſtew'd, put in a Ladle of 


Beef-gravy, and let them ftew till they are tender, 


and ſerve them up either with a haſh'd Sauce, as di- 
reed inthe Receipt for a Ragoo of Sheeps Tongues, or 
with a Ragoo of Ham, of Bacon, or of Veal Sweet- 
breads, or of Endive, or of Cucumbers; all which 
WW 
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| 35: To fry Calves Toxcuxks. 

Bolt them, peel them, and cut them into thin 
Slices, then beat up the Lolks of Eggs, with Salt, 
Cinnamon, Nutmeg and Sugar, with a Handful of 
Currans; put the Tongues into the Pan by Spoon- 
fuls, take care not to burn them in the frying ;z ſerve 
them upon Sippets with a Sauce made of ſweet But- 
ter, Sack and Sugar, ſcrape over them ſome Sugar, 
and ſerve them up hot. The fame Way fry Sheeps 


Tongues. 
36. To dry TONGUEs. 

LET them lie in Brine for two or three Days; then 
take them out, and falt them with refin'd Salt for 
two or three Days more, then hang them up near 
the Air of the Chimney ; then lay them on a Board 
and dry them in an Oven, after Houſhold Bread has 
been drawn ; then keep them from boiling. 

37. To dreſs dryd Hogs TOXGvuEs. | 

SCALD your Tongues only to get off the firſt Skin, 
but let not the Water be too hot; then wipe them 
dry, and when you have ſo done, cut off the Root; 
then, in order to ſalt your Tongues, take Juniper 
Berries, and dry them in an Oven, with Thyme, 
ſweet Baſil, and all forts of fine Herbs (except Sage) 
Parlley, Roſemary and Chibbol, a couple of Bay- 
leaves, and a little Coriander- ſeeds, and dry them in 
an Oven; then pound them in a Mortar and ſiſt 
them, mix theſe with Salt, and Salt-petre, porinded ; 
then with theſe ſalt your Tongues one by one, and 
lay them orderly in the Pot or Veſſel you would keep 
them in; preſs them down cloſe, and lay a Stone 
upon them to keep them cloſe ; let them lie in this 
for a Week; then take them out, drain them a little; 
and having cut ſome Hogs Skirts according to the 
Length of the Tongues, wrap each Tongue in one 
of theſe Pieces of Skirt, and tie them up at both Ends, 
and by the Strings at one of the Ends, tie them two 
togetner, and hang them croſs a Pole on the Chim- 
ney, ſo as they may not touch one another, 2 
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them be ſmoaked well for two or three Weeks till 


they are thoroughly dry; when you cat them, 
boil them in Water with a little Red-wine, a few 
Slices of Chibbol and Cloves, and ſerve them up ei- 
ther whole or in Slices. 
38. To roaſt Calves TONGUES. 
FIRST ftew them à la Braiſe; then take them up 
and peel them; then lard them with ſmall Slips of 


Bacon, put them on Skewers, tie them on the Spit, 


and roaſt them till they are of a fine brown Colour; 
ſerve them up with Eſſence of Ham, of Bacon, or 
with a Poivrade, 
39. To boil a Neats TONGUE. 
LET your Tongue be ſalted three or four Days, 
boil it in fair Water, and ſerve it with Brewis, with 
boll'd Turnips and Onions, run it over with beaten 
Butter; ſerve it on carv'd Sippets, with Barberries, 
Gooſeberries or Grapes, and ſerve it with what Sauce 
you pleaſe. 
40. To fricafſy Neats FONGUEs. 
WHEN you have boil'd your Tongues tender, cut 


them into thin Slices, and fry them in freſh Butter; 


then pour out the Butter; and put in ſtrong Broth or 
Gravy, ſeaſon with Salt, Pepper, Nutmeg, Thyme, 
Savoury, ſweet Marjoram, and Parſley chop'd ſmall ; 
when theſe have ſtew'd together a while, diſſolve 
Yolks of Eggs in White-wine Vinegar, or Grape Ver- 
juice, and put them in with whole Grapes or Barber- 
ries, thicken with grated Manchet, or Almand-paſte 
ſtrain'd, and ſometimes put Saffron to it. | 

Aſter the fame Manner you may fricaſſy any Ud- 
der, being tender boil'd. 
41. To haſh Neats TONGUES, or any other Tongues, 
LE your Tongue be freſh, boil it tender, fer it 
by to be cold; then cut it into thin Slices, fry it in 
Butter, put to it ſtrong Broth, Salt, Nutmeg grated, 
the Yolks of Eggs, Saffron, Cloves and Mace, ſome 
Verjuiceand Grapes; when the Tongue is done, diſh 
it on Sippets. 
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42. To make a Neats TONGUE Pye. 

LET your Neats Tongue be well boil'd, blanch'd 
and cut into Slices, and alſo ſome Bacon cut in Slices 
thinner than your Tongue ; your Tongue being pre- 
par'd, lay a Layer of Bacon between each Layer of 
Tongue; and having ſeaſon'd them with two Nutmegs 
grated, and half an Ounce of Pepper, and three An- 
chovies, but no Salt; cloſe the Pye, and bake it, boil 
half a Pint of Claret with ſome Gravy, a Piece of But- 
ter, the Yolks of three Eggs, and a Nutmeg grated, 
till it is pretty thick; when it comes out of the Oven, 
pour it into the Pye through a Funnel. 

43. To roaſt Neats TONGUES. 

Boll a Neats Tongue tender, peel off the Skin, 
ſet it by till it is cold, cut a Hole in the Root-end of 
it; take out ſome of the Meat, mince it with Beef- 
ſaet, and Pippin, and the Yolks of hard 5 
ſeaſon it with Salt, beaten Ginger, Thyme, and Sa- 
voury ſhred ſmall; fill the Tongue with this Farce, 
and cover the End with a Piece of a Caul of Veal, or 
Mutton, lard the Tongue, roaſt it; make a Sauce for 
it with Butter, Juice of Oranges, and Nutmeg gra- 
ted; garniſh with Barberries, and Slices of Lemon, 
and ſerve it up. r 
44. * a Neats "TONGUE whole. 
TAKE a Neats Tongue raw and freſh, ſet it a 
ſtewing between two Diſhes, in ſtrong Broth and 
White-wine, with Salt, whole Pepper, whole Cloves 
and Mace; Turnips, Carots, or any other Roots 
cut, and ſome Capers; ſet theſe over a gentle Fire, 
and let them ſtew gently for two or three Hours ; 
then take up your Tongue, blanch it, put ſome Mar- 
row to it, let it have a Walm or two, and ſerve it 
on carv'd Sippets; garniſh with minced Lemon, Bar- 
berries or Grapes, run it over with beaten Butter ; 
_ the Diſh with ſearſed Manchet, and ſerve it 
up hot. ; ' 
45. To boil Sheeps TONGUES with Oyſters, 
Bo1L half a dozen of Sheeps Tongues in ww 
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and Salt, till they be tender; peel off the Skin, cut 
them into thin Slices, put them into a Stew- pan with 
a Quart of Oyſters, a little red Wine, and ſome 
whole Spice; ſet them a ſtewing for ſome time; 
then put to them ſome Butter, and the Lolks of 
three Eggs well beaten; ſhake them well together, 
diſh them on Sippets; garniſh with raw Parſley, 
Barberries and Oyſters, and ſerve them up. 
46. To make à Pye of Sheeps-T ONGUES. 

BoiL your Tongues tender, blanch them ; then 
cut them into thin Slices, ſeaſon them with Pepper, 
Ginger, and Cinnamon; put them into a Pye with 
ſineet Butter and ſweet Herbs, and while it is baking 
make a Liquor for it with Butter, Vinegar, a Spoon- 
ful of Sack, the Yolk of an Egg, the Juice of a Le- 
mon, Nutmeg and Sugar, ſimmer'd together over a 
Chafing-diſh of Coals; when it comes out of the O- 
ven, liquor it with this, and ſerve it up hot. 

47. To make a Ragoo of Sheeps-T ONGUEs. 

BLANCH the Tongues in boiling Water, being 
well waſhed; then put them into cold Water. Cur 
Slices of Buttock of Beef, about two Pounds; lay 
them over the Bottom of a Sauce-pan with Slices of 
Bacon, ſet the Pan over a Fire, cover it, and let 
them ſtew; when you perceive the Meat begins to 
ſtick to the Pan, put in a Handful of Flour, ftir it all 
together for a while; then put in Broth and Water, 
in equal Quantities, juſt as much as will cover the 
Tongues; then lay your Tongues in a Stew-pan, 
pour the Ingredients above mentioned upon them 
ſeaſon with Salt, Pepper, Spices, Onions, Cives, 


Parſley and ſavoury Herbs; add Carots, Parſnips, 


and Lemon-peel; let all theſe ſtew together; then 
take up the Tongues, peel them, ſlit them in two, 
dip them in ſome of the Fat in which they were ſtew- 
ed, drudge them with grated Bread, broil them, and 
ſerve them up with a haſh'd Sauce made as follows: 
Take a little of the Lean of Gammon of Bacon, 


ſome young Onions, a little Parſley, ſome Muſhrooms 
K k 4 and 


4 


"IN [- Fo 
and Truffles, ſhred them all 


er; then toſs them 
up with a little Lard, moiſten them with good Gravy, 
and thicken with a Cullis of Veal and Gammon of Ba- 
con. | 

Or you may ſerve them up only with Verjuice, Salt, 


and Pepper, or with ſome Eſſence of Ham in the Bot- 
tom of the Diſh, and the Tongues laid round it. 
48. A Walnut TORT. 

TAKE half a Handful of Walnuts, peel them, 
and pound them in a Mortar, with three Biskets, 
the Yolks of ſeven Eggs, ſome Sack, Orange-flower- 
water, Sugar, and half a Pound of melted Butter; 
then ſheet a Diſh with Puff-paſte, and ſet it into the 
Oven to bake for half an Hour; take it out and 
ſtick on the Top ſome peel'd Walnuts and Slices of 
Citron. 

49. A Cheſnut TORT. 

RoAsT your Cheſnuts and peel them, and having 
ſheeted a Diſh with Puff-paſte, lay them in, laying a 
Lump of Marrow between each Cheſnut ; and ſome 
Orange and Lemon peel cut ſmall; then make a Cu- 
ſtard and put all over it; bake it for half an Hour, 
and Eager 10 all over with roaſted Cheſnuts. 

50. TORTOISE in a Fricafſy. 

You may put Tortoiſes into a Fricafly of Chickens, 
and then having cut off their Heads, Feet and Tails, 
boil them with Water, Salt, Pepper, Cloves, Onion, 
Thyme and Bay-leaves; then cut them in Pieces, 
taking care not to cut the Gall; take it out clean, toſs 
them up in a Stew-pan, with Muſhrooms, Truffles, 
Artichoke-bottoms, Salt, Pepper, Chibbols, and ſweet 
Herbs. If you would havethem brown, ſoak them 
in good Fiſh-broth, and a little fry'd Flour, or in O- 
nion juice. | | 

If you would dreſs them in a white Fricaſſy, you 
muſt thicken the Sauce with Yolks of Eggs, with a 
little Verjuice and Lemon juice, when ſery'd up ta 
Table, You may garniſh the Diſh with Roes, Slices 
of Lemon and Oyſters, either raw or fry'd, 7 
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Ji. To flew a Tokrolsx. | 
CUT off his Head, Feet and Tail; boil the Bo- 
dy in Wine, Salt and Water; when it is boiled, un- 
caſe the Meat from the Shell, and ftew it in a Pipkin 
with Butter, ſome of the Broth, White-wine, a 
couple of whole Onions, Parſley, Roſemary, and 
Winter- ſavoury minc d. When it is enough, ſerve it 
on Sippets. 

52. To dreſs TRI E bot out of the Pan. 
MARE a Sauce with beaten Butter, Gravy, Pepper, 
Muſtard and Wine Vinegar; rub the Diſh with a 
Clove of Garlick, put in the Tripe,. run the Sauce 
over it, with a little bruiſed Garlick amongſt it, and 
ſprinkle a little Vinegar on the Tripe. 

J3. T7 farce TROTTERS. 

AFTER you have ſcalded your Trotters, boil them 
in-good Broth with a little Cives and Parſley ; cut off 
the Claws, take out the Leg-bones, ſlitting the Skin 
the whole Length; ipread them open, make for them 
a Forced-meat thus: Take a Pound of a Leg of Veal, 
half a Pound of fat Bacon, and half a Pound of Su- 
et, boil them for half an Hour; then put them into 
cold Water, that the fat Bacon may not run to Oil 
in mincing: Then mince them very fine, each by 
themſelves, mix them together, pound them in a 
Mortar, with the Crumb of a French Roll, ſoaked in 
Milk or Broth, Salt, Pepper, and four raw Eggs, a 
little Nutmeg, Onion and Parſley ſhred. When you 
have pounded theſe to a Paſte, lay this Forc'd-meat 
on your Trotters, roll them up, one by one, ſprinkle 
them with melted Suet, drydge them with Flour, 
and ſet them in a Diſh or Pan in an Oven to brown; 
then drain the Fat from them, rub the Diſh with a 
Shalot, pour to them ſome Ragoo or Cullis of Muſh» 
rooms, and ſerve them up hot in Plates or little 
Diſhies. 8 | 

54. To make a Fricaſſy of Sheeps TROTTERS. 

SLIT your Trotters, pick them very clean, then 
put them into a Frying-pan, with a Ladleful of pat 
f | a lit 


— 


TR 


a little Salt and a Piece of Butter; fry them a while 
then put in a little Parſley, Thyme, Mint and Cives, 
ſhred ſmall, and ſome beaten Pepper; when they are 
fry'd almoſt enough, make a Sauce for them of Mut- 
ton-gravy, the Yolks of three or four Eggs, the Juice 
of a Lemon, and a little Nutmeg ; put this into the 
Frying-pan to the Trotters, give them a Toſs or two, 
then diſh them, and ſerve them up. 

55. To boil TROUTS. 

Was your Trouts, dry them in a Cloth, open 
them, gut them, and take out all the Blood, and 
make the Infides clean, without waſhing, give them 
three Scotches with a Knife to the on one 
Side, then put as much ſtale Beer, White-wine Vi- 
negar and Water into a Fifh-kettle, or Stew-pan, as 
will cover them, with a good deal of Salt, a Bunch 
of Winter-ſavoury, Thyme and Roſemary, and a 
Handful of Horſe-radiſh Root flic'd ; fet your Pan o- 
vera brisk Wood fire, make your Liquor boil up to 
the Height, then put in your Trotters one by one, 
that they may not damp the Boiling. While the Fiſh 
boils, make a Sauce of Butter beaten up with ſome 
of the Fifh-broth; take up the Trouts, drain them, 
diſh them, pour your Sauce on them; ftrew them 
plentifally with Horſe-radiſh ſhav'd, and beaten Gin- 
ger; garniſh the Diſh with Slices of Lemon, and 
ſerve them up. 

; 56. To broil TROUTS. 

GuT them, waſh them, and dry them in a Cloth, 
tye them with a Packthread, ſprinkle them with melt - 
ed Butter and Salt; then lay them on a Gridiron, 
over a gentle Fire, and turn them often, make a Sauce 
for them of. Butter, Salt, Pepper, Nutmeg, a little 
Flour, alittle Vinegar and Water, an Anchovy and 
a few Capers; keep moving theſe in a Sauce-pan 
over the Fire till it becomes pretty thick, then diſh 
your Fiſh, pour the Sauce over them, and ſerve them 
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You may alſo ſerve them with a Ragoo of Cucum- 
bers, or of Muſhrooms, and you may bind the Sauce 
with a Cullis of Cray-fiſhz but then you muſt put no 
Capers in the Sauce. : 

| 57. To fry TROUTS. 

SCRAPE off the Slime- with a Knife, waſh them in 
Water and Salt, gut them, and dry them with a 
Cloth, drudge them with Flour, and fry them brown 
and criſp in freſh Butter, warm a Pewter-diſh, lay 
them in it, ſet them before the Fire to keep hot; 
pour the Butter out of the Frying- pan; fry a good 
2 of Sage and Parſley in freſh Butter, then lay 

mon your Trouts, beat up Butter with a little 
hot Water in which Anchovy has been diſſolved, pour 
this on the Fiſh, garniſh with Strawberry-leaves, Par- 
ley, Sc. and ſerve them u 

58. To pickle TROUTS. 

Pur all forts of Spice, and a Faggot of ſweet 
Herbs, into as much Water and Vinegar as will co- 
ver the Fiſh ; boil the Fiſh in them till it is enough, 
let it lie in the Pickle till you are diſpoſed to eat it. 

509. To marinate TROUTS. 

Fxy them in good ſtore of clarified Butter or Su- 
et, or Oil, till they are criſp, then lay them a drain- 
ing in a Diſh till they are cold ; then make a Ma- 
rinade of White-wine and Vinegar, of each an equal 
__; put in Salt, whole Pepper, Nutmegs, Cloves, 

ace, flic'd Ginger, Winter- ſavoury, ſweet Marjoram, 
Thyme, Roſemary, a Bay- leaf, or a couple of Onions; 
bail theſe together far a quarter of an Hour, put 
your Fiſh into a Stew-pan, pour the Marinade to 
them hot, put in a Pint of Oil, and flice in a Lemon- 
peel; it will keep a Month cover d with the Li- 
quar, ſerve them with Oil, Vinegar and Lemon. 

as 60. To ſource TROUTS. 

Bor White-wine Vinegar and Water together 
with whole Pepper, Mace, Nutmeg, Cloves and Gin- 
ger, a little Lemon-peel, an Onion, Roſemary, Savou- 
ry and Thyme ; when they have boil'd a little while, 

| put 
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put in the Trouts; when they are enough, take them 
out, ſet them by to cool, and put the Souce in an 
earthen Pan to cool; put in more Vinegar and Salt, 
and lay in your Trouts to keep; for the Sauce, take 
a little of the Liquor, ſome White-wine, Anchovy, 
beaten Mace, ſtew them a little, put in a bit of But - 

ter; you may add Oyſters or Shrimps. 
i 61. To flew TROU Ts. 

PUT three or four Trouts in a Diſh, with better 
than a quarter of a Pint of White-wine, and a quar- 
ter of a Pound of Butter, with a little whole! ; 
then mince Thyme, Winter-favoury and Parſley to- 
gether, and put to them; let them ſtew for about a 
quarter of an Hour, then mince the Yolk of an Egg, 
and put to your Trouts; when they are enough, di 
them, lay the Herbs on them, pour the Liquor over 
them, and ſerve them up. 

| 62. Another Way. | 

WasH them in Vinegar and Water, let them lie in 
it a little while, then put them into a Pan with a 
Cover ; add four or five Spoonfuls of Vinegar, as 
much White-wine, a good quantity of Salt, a Stick 
of Cinnamon, ſome whole Mace, a few Cloves, ſome 
Sorrel, and a Faggot of ſweet Herbs; ſet this Pan 
into a Kittle of boiling Water, and keep it boiling 
for three Hours. | 125 

Thus you may dreſs Salmon, „Eels, Cc. 

63. Another Way of dreſſing 1 ROUTS. 

TAKE two or three good Trouts, gut them at the 
Gills, ſcrape them, .and wipe them well; then lay 
them on a Dreſſer-board, heat a Fire-ſhovel red 
hot, paſs it over them lightly ſeveral times to harden 
them; then lard them with Slips of Bacon in Rows: 
Garniſh the Bottom of a Stew-pan with Bards of 
Bacon, lay the Trouts upon em, cover the Stew- 
pan, put Fire over and under it; you muſt ſtir them 
now and then, to keep them from ſticking; when 
they are well coloured, take away the Bacon, lay 
the Fiſh to ſoak in good Gravy, a little chi, 
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Wine, and an Onion ſtuck with Cloves; ſtew theſe 

ently together, and ſeaſon them in the Sauce-pan : 
When a pretty deal of the Liquor is ftew'd away, 
and the Trouts are near enough, put Muſhrooms, 
Truffles, and other Garnitures in ſeaſon, into Gam- 
mon Eſſence, and make a Ragoo; then diſh your Fiſh, 
take away the Fat, pour your Ragoo about them ; 
—— with Artichoke-bottoms, or ſmall Trout Col- 

well larded, and ſerve them up. 

| 64. To dreſs TRUrELESõ. 

STEW them in White-wine or Claret, ſeaſoning 
with Salt, Pepper and Bay-leaves. 

3% 65. Another Way. 

SLIT them in Halves, put in ſome Salt, and white 
Pepper, cloſe them up again, wrap them up in wet 
Paper, and lay them on a Gridiron, over a gentle 
Fire, and ſerve them up to Table on a folded Napkin. 

| 66. Or thus. 

Cor them into Slices, and fry them in Lard or 
Butter with Flour; then ſtew them in a little 
Broth, with Salt, Pepper, Nutmeg and ſweet Herbs, 
lay them ſoaking in a Diſh till there be little Sauce 
left; ſerve them up with Mutton-gravy and Le- 


mon-juice. | 
67. To make TRUFFLE Sauce. 

AFTER you have peel'd your Truffles, work them 
very clean, ſet them to ſimmer over a gentle Fire, in 
a Sauce-pan, with ſome thin Cullis of Veal and Ham, 
ſeaſon'd with Salt and Pepper ; this may be uſed with 
all Butchers Meat, either boil'd or roaſted. 

. 68. To dreſs TUNNIES. | 
You may dreſs Tunnies in Slices or Fillets with 
poor Man's Sauce, i. e. a Shalot cut ſmall, white Pep- 
per, Vinegar, and Oil, and in a Sallad with a Ramo- 
lade, deſcrib'd in the Letter R. See Ramolade. 

ou may fry them in round Slices, and ferve them 
up ina Marinade -made as follows: Put Slices of 
Lemon or Orange into a Frying-pan, with Bay- 
leaves, clarified Butter, Salt, Pepper, Nutmeg, Chib- 
bols and Vinegar 1 
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You may broil them on a Gridiron, firſt rubbing 
them with Butter, and ſtrewing them with Salt and 
Pepper; eat them with burnt Butter and Orange. 
Fn. 69. To bake a TuRBOT. | 
Wastl and draw your Turbot, barb the Fins 
round, ſcotch it on both Sides, ſeaſon it on the under 
Side with Salt, Pepper, Nutmegs, Cloves, Mace, and 
ſweet Herbs; on the upper Side ſeaſon it in the 
Scotches with only Salt, Nutmeg, Cloves and Mace, 
then make a Coffin in the Form of a Turbot, dry 
it in the Oven; waſh the Infide with the Yolks of 
Eggs, and ftrew half a dozen Anchovies, and an 
Onion minc'd in the Bottom of the Coffin; lay in 
your Turbot the backſide downwards, and lay Forc'd- 
meat Balls of Fiſh round the ſides, and all over the 
top; lay the Liver of the Turbot, Oyſters, with a 
good quantity of Buttet, a Pint of large Oyſters, and 
the Yolks of eight hard Eggs chopp'd; then put it 
into the Oven; let the bottom of the Oven be hot 
that it may make it boil-up to the top, putting in 
your Pye Butter, ſupplying it continually, for it will 
require a great deal; when it is bak'd, and drawn, 
fill it up with a Lair made of White-wine Vinegar, 
Oyſter Liquor, and the Yolks of half a dozen Eggs 
beaten up together ; ſhake it well together, put it in 
the Oren for a little while, then draw it, and cut it 
open, garniſh it with fry'd Oyſters ;*ſtick it all ayer 
with Toaſts made of white Bread, run it over with 
drawn Butter, and ſerve it up. Foyt 
70. To boil a LURBOT. Is: 
DrAaw, waſh and cleanſe your Fiſh from the 
Blood and Slime, put it into Water and Salt boiling 
hot, let it boil gently, ſcum it well, and as it boils 
put in more Salt; and when the Liquor has waſted 
a little, put in ſome White-wine and Vinegar, ſome 
Lemon-peel, two or three Cloves, and a little Mace ; 
when it is boil'd, let it ſtand till it is cold, put in a 
Lemon or two cut in Slices, take up the Fiſh, put it 
| Fre Tes into 
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into an earthen Pan, pour on it the Liquor it was 
boil'd in, and cover it up cloſe. : 
71. Anotber Way. 

PuT your Turbot into a Kettle with White-wine, 
Vinegar, Verjuice and Lemon; ſeaſon with Salt, Pep- 

r, Cloves, Onions and a Bay-leaf; to theſe add a 
Ficele Water, and at laſt ſome Milk, that che Fiſh 
may boil white: Let it boil gently over a ſlack Fire, 
garniſh with Slices of Lemon on the top, Parſley 
and Violets, when in Seaſon. 

2. To dreſs a TURBOT au Court Bouillon. 

UT, waſh and dry your Turbot, wrap it up ina 
Linen Cloth, and lay it into a Sauce-pan. Take ano» 
ther Sauce-pan, put into it as much Salt and Water 
as will be enough to boil it; ſtir it till the Salt is 
melted ; then let it ſtand ſome time; then ftrain it 
into the Sauce-pan wherein you laid the Turbot, and 
boil it; when it is enough, take off the Sauce-pan, 
and ſet it over live Embers, put in three Pints or 
two Quarts of Milk, and let it ſtand till you are 
ready to ſerve it up; then take up your Fiſh, lay a 
folded Napkin in a Diſh, lay the Fiſh upon it. 
Garniſh with green Parſley, and ſerve it hot for a 
firſt Courſe. | 

73. To fry a TURBOT. 

SLICE your Turbot, hack it with a Knife, as if 
it were ribbed; flour it, fry it with clarified Butter, 
till it begins to turn brown; then drain it, make the 
Pan clean, put into it Claret, or White-wine, Ancho- 
vy, Salt, and Nutmeg, Ginger, and beaten Saffron ; 
put in your Fiſh, fry it till half the Liquor is con- 
ſumed, then put in a piece of Butter, and put in a 
minced Lemon, mix them, rub the Diſh with a Sha- 
lot, or an Onion, or a Clove of Garlick, and put in 
the Fiſh and the Sauce it was laſt fry'd in, and 
ſerve it up. 

74. To dreſs 8 TURBOT in Vtal Gravy. 

GUT, waſh, and dry your Turbot, lay it into a 
large round Sauce-pan ; ſeaſon with Salt, Pepper, be 
couple 
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couple of Onions ſtuck with Cloves, a Bay- leaf, and 
a Faggot of ſweet Herbs: Then into another Sauce- 
pan put ſome Slices of Bacon, and two or three Pound 
of a Fillet of Veal cut into thin Slices; ſet the 
Sauce-pan over a gentle Fire, cover it and let it 
ſtew; when the Meat begins to ſtick to the Pan, 
put in a Lump of Butter and ſome Flour; ſtir it 
about with a wooden Spatula or Spoon; and when 
it grows brown, put in ſome good Broth to moiſten 
it; and with the Spatula ſcrape off all that ſticks to 
the Sauce-pan; cover the Turbots with Slices of Ba- 
con; and having made a Quart of Champaign Wine 
boiling hot, pour the Veal-gravy and Wine upon the 
Turbot, and let them ſtew: When the Fiſh is enough, 
ſet it over warm Embers, and let it ſtand for two 
Hours, that it may thoroughly take the Relyh: 
Then ſerve it hot for a fir Courſe with a Ragoo 
of Muſhrooms, Truffles, Veal Sweet-breads, and 
Cocks-combs, or a Ragoo of Cray-fiſh. 

If it be for Fiſh-days, uſe Butter and Fiſh-broth 
inſtead of the Ingredients of Fleſh, and ſerve it up 
with a Ragoo of the Milts of Carps, or with any 
other meagre Ragoo. 

| 75. To ſouce a TuR$OT. 

Bol your Turbot, put it into White-wine Vine- 
gar, ſome of the Water it was boil'd in, and Salt; 
then put in Tops of Fennel and Bay-leaves, Ginger, 
Nutmegs and Cloyes, cover it cloſe for Uſe. 

| 76. Or thus. 

MAXE your Water boil, put in your Turbots, 
ſeaſon with Salt, let it boil leiſurely, and ſcum it of- 
ten, If you would keep them a good while, boil 
them in as much Water and White-wine as will co- 
ver them; ſome Wine-vinegar, feaſon with Cloves, 
whole Mace, fliced Ginger and Lemon- peel; when 
they are boil'd and cold, put in fliced Lemon, and 
keep them in an earthen Pan. 

77. To flew a TURBOT. 
Cor it in Slices, and fry them; when they 1 
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half fry'd, put them into a Stew-par, with Claret⸗ 


wine, a little Verjuice or Vinegar, ſome freſh But- 


ter, three or four Slices of Onion and grated Nut- 
meg; when the Fith is ftew'd enough, diſh it up, 
run it over with beaten Butter, Slices of Orange or 
Lemon, and Lemon-peel, and ſerve it up. 
78. To carbonado a TURKEY. 

RoAST a Turkey till ic is near enough; carve it, 
ſcotch it with your Knife long-ways, croſs it over 
again, that it may look like Chequer-work ; then waſh - 
it over with Butter, ſtrew Salt over it, then ſet it in 
the Dripping-pan to have a heat, turning it two or 
three times, then lay it on a Gridiron over a gentle 
Fire of Charcoal; when it is broil'd enough, take it 
up, diſh it, pour over it a Sauce made of Grayy and 
ftrong Broth boil'd up with a Ladleful of drawn 
Butter, Salt, an Anchovy, a little ſlic'd Nutmeg, and 
fome grated Bread, firew it over with Barberries, 
and garniſh with Orange or Lemon. Or you may 
boil chet flic'd and ſoak d in ſtrong Broth with 
Onions, in Gravy, Nutmeg, Lemon cut in Dice, 
and drawn Butter, and put this under the Turkey. 

79. To dreſs a TURKEY farced with fine Herbs. 

LoosEN the Skin on the Breaſt of the Turkey, 
and ſtuff it with a Farce of raw Bacon, moſt forts of 
fweer Herbs, Parſley, and Chibbol chopt. ſmall, 
pounded in a Mortar, and well ſeaſoned ; alſo, pur 
tome of this Farce into the Body, ſpit it, roaſt it; 
when it is enough, diſh it, pour on a good Ragoo of 
all forts of Garnitures, and ſerve it up to Table hot. 
After the ſame Manner you may dreſs Pallets, 
Pidgeons, and other forts of Fowls. 

80. TURKEYsS with Onion Eſſence. 

SLICE: Onions, and fry them with Lard ina Stew- 
pan; drain the Fat a little from them, and toſs them 
up again witha Pinch of Flour ; add ſome good Gra- 
vy, Cloves, Pepper, Salt, and the uſual Seaſonings; 
when they are ſtew'd, ſtrain them through a Hair 
Neve, with a little Bread Cullis, and a few Drops of 
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Verjuice. In the mean time let the Turkey be roa- a R 
ſting; when it is enough, diſh it, pour the Sauce o- con 
ver it, garniſh, and ſerve it up. 
81. To dreſs TUKKEYS with Oyſters. 8 
Tuuss them for boiling, lard one, let the other be flat 
plain; half roaſt them, and then ftove them in good ther 
Gravy and Broth; ſeaſon with Salt, Nutmeg, and cou} 
Pepper; and when they are tender, make a Ragoo and 
with Sweet-breads, Muſhrooms, thick Butter and do 
Gravy, with the juice of Oranges, and lay over. a Sa 
82. To make a TURKEY Pye. con, 
MaxE a good Paſte, bone your Turkey, and lard Pint 
it with pretty large Lardons of Bacon, ſeaſon it with you! 
two Ounces of Salt, an Ounce of Pepper, and an and 
Ounce of Nutmegs, if it be to be eaten cold; but if goo 
to be eaten hot, but with half the Seaſoning before WW Spri 
mentioned; lay Butter in the Bottom of the Pye, lay a ba 
in your Turkey, and put in half a dozen whole Top 
Cloves, then lay on the reſt of your Seaſoning with Burr 
good ſtore of Butter, cloſe it up, and baſte it over Bac! 
with Eggs; when it is bak'd, fill it up with clarified vy, 
Butter. | the 
If you pleaſe, you may make a Stuffing for it as a ſin 
follows ; mince Beet- ſuet and ſome Veal very fine ; rub 
ſeaſon with Salt, Pepper, Nutmeg, and fine Herbs; a O 
add two or three Yolks of raw Eggs, ſome Pieces of Onic 
. boil'd Artichokes or Skirrets, Grapes, or Goosberries. the | 
83. To make a TURKEY Pye the French Way. Butt 
Txuss your Turkey, beat it on the Breaſt to break quor 
the Bones, lard it with thick Lardons of Bacon a Li 
well ſeaſon d. Mince the Liver with raw Bacon, n 
ſweet Herbs, Chibbols and Parſley; alſo Muſhrooms, Fe y 
Truffles and Marrow; ſeaſon all well, and pound 900 
them in a Mortar; ſtuff the Body of your Turkey Bre: 
with ſome of this Farce; lay ſome of the Farce in 
the Bottom of the Pye; then lay in your Turkey, D 
having ſeaſoned it well, then lay thin Slices of Ba- Her 
con over all; put on the Lid, and ſet it into the O- Spict 


ven; when bak d, clear off all the Fat, and pour in it, b 
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a Ragoo of Muſhrooms, Veal Sweat-breads, Cocks» 
combs, c. and ſerve it up hot for a Side-diſh. 
84. To dreſs a TURKEY in 4 Ragoo. 

SWING the Turkey, beat it down with a Cleaver, 
flat it, and blanch it in ſcalding Water, let it be cold, 
then lard it with Lardons.of Bacon as thick as a 
couple of Quills, ſeaſon'd with Salt, Pepper, Nutmeg, 
and Cloves beaten: Then ſeaſon your Turkey as you 
do for a Pye, both Outſide and Inſide, and lay it in 
a Sauce-pan or Braſs-diſh, with half a Pound of Ba- 
con, and a Pound of Suet cut into Slices, and half a 
Pint of ftrong Broth or Gravy : Flour the Breaft of 
your Turkey, lay it downward in your Pan or Diſh, 
and let it ſtew for two Hours, till it comes to a 
good Colour; put to it a couple of Bay-leaves, a 
Sprig of Thyme, and a whole Onion; cover it with 
a baking-Cover, and put ſome clear Fire over the 
Top; look into it now and then that it does not 
Burn. When the Breaſt is well brown'd, turn the 
Back down, and put in a little more Broth or Gra- 
vy, let it ſtew till it is tender. Set a Sauce pan on 
the Fire with a quarter of a Pound of Butter, and 
a ſmall Handful of Flour, and a couple of Onions; 
rub it ſoftly till it is well browned ; then put into it 
a Quart of good Gravy, and Carots, Turnips, and 
Onions, firſt parboil'd, then cut into Pieces about 
the bigneſs of a large Walnut, and fry'd in clarified 
Butter or Hogs-lard; then take the Fat off your Li- 
quor wherein your Turkey is ftew'd; ſqueeze in half 
a Lemon, and pour in your Ragoo in the Sauce- 

n; boil it till it is ſomething thicker than Cream. 

your Turkey be of a good Colour, put your Ra- 
oo under it, but none over it. Garniſh with fry'd 
Bread cut in ſmall Bits, and fry'd Parſley between. 
85. To roaſt a TURKEY. 

DRAW your Turkey; then having ſhred ſweet 
Herbs, put them into a Linen Bag with Butter and 
Spices, put them into the Belly of the Turkey, roaſt 
it, baſte it with Butter, drudge it with Flour, and 

2 n ſerve 


ſerve it up with Anchovy-ſauce z garniſh with Slices 


4 


of Lemon. 
86. To ſouce TURKEYS. 

BoxE your Turkeys, tie up the Fleſh in the man- 
ner of Sturgeon; put into a Pan two Quarts of Wine- 
Vinegar, and a Quart of Water; make it boil ; ſea- 
fon it with Salt; put in your Turkeys, boil them till 
they are tender; if you find the Liquor is not ſharp 
enough, put in more Vinegar, and boil them a little 
longer; let it be cold, put them in an earthen Pan, 
cover them with the Liquor, let it ſtand three or 
four Weeks; when you uſe them, ſerve them up as 
you do Sturgeon, with Elder-vinegar, and garniſh'd 
with Fennel. 

After the ſame manner you may pickle Capons, 


but then you muſt firſt lard them with great Lar- 


dons. 
87. To make TURNIP-arink. 

PouND your Turnips, and preſs them through a 
Hair- bag; then let it ſtand a Day or two in an 6pen 
'Tun, or only covered with a Cloth or Boards' to 
keep it from the Duſt, or in a Hogſhead or other 
Veſſel not quite full, with an open Bung, till the 
more groſs Parts ſubſide ; then draw it off, and put 
it into the Veſſels you deſign to keep it in longer, 
leaving them about an eighth part empty. Let the 
Veſſels ſtand in a Cellar, with the Bung open or co- 
vered only with a looſe Cover, that there may be a 
free Evaporation of the volatile Particles of the Li- 

uor. If you make this Drink in very cold Wea- 
ther, it will be requiſite to heat the Liquor in a 
Copper, ſomething more than Blood-warm, to make 


| It ferment ; or you may put the Yeaſt to it for the 


ſame Purpoſe. 
88. To make TURN1e Brandy. 


Taxe Turnip-drink, or Liquor that is grown ea- 
ger or ſour, and diſtil it after the common Method 
in a Copper Body and Worm. 


$9. To 


T U | 
89. To make a TURN1P-grink, or Hine Royal. 

IN To a Hogſhead of good Turnip-drink or Wine 
that has been well fermented, and has done work- 
ing, put in the Spirits or Brandy, diſtill d from ano- 
ther Hogſhead of eager or ſour Turnip-wine, and 
add about four or five Gallons of Sweets to a Hog- 
thead of Turnip-wine. You muſt firſt mix your 
Sweets with your Turnip-brandy, and then add to 
them an equal quantity of your Turnip-wine; then 
put them into the Hogſhead, and ſtir them well to- 
gether with a ſtrong Stick at the Bung-hole ; then 
{top up the Bung, and roll the Hogthead backwards 
and forwards ten or twelve times. Let it ſtand for 
two or three Months; then bottle it off. It will be 
a very good Wine. 

90. To pickle TURNIP-tops. 

TAkk young Turnip tops, cut off the withered 
Leaves, or Branches, make Water boil; then put in 
your Herbs, and boil them pretty tender; then drain 
them well, let them be cold; then put them into 
a Pickle of White-wine Vinegar and Salt. 

91. To make I URNIP Soop. | 

PARE your Turnips, cut them into Dice, fry them 
brown in Hogs Lard or clarified Butter; put to 
them a Quart or two of Gravy, and the Cruſt of a 
French Roll or two, boil'd and ſtrain d; drain your 
Turnips from the Fat they were fry'd in ; put them 
together, and boil them ll they become tender : 
You may lay a roaſted Duck in the middle of your 
Soop. Make a Rim for your Soop-diſh; garniſh 
with ſmall dic'd Turnips boil'd in white Broth, 
and a Piece of fry'd Turnip, cut in the Form of a 
Cocks-comb, between every Piece. Let your Bread 
be toak'd in good Fat and Gravy, and ſerve it up. 
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1. Ox Tongues and arg roaſted, the Udders 
orced. 

IRST boil off your Tongues and Udders, then 
having made a good Forced-meat with Veal, 
raiſe the Inſide of the Udders and fill them with For- 
ced-meat, waſhing the Inſide with the Yolk of an 
Egg; then tye the Ends cloſe, lard your Tongues, 
ſpit your Tongues and Udders, and roaft them; 
make a Sauce with Syrup of Claret or Gravy; you 
may draw the Udders at top with Lemon-peel and 
Thyme. 


2. To bake an UDDER. 

LAxp a young Udder with large Lardons, ſeaſon d 
with Pepper, Nutmeg, Cloves and Mace; boil it 
till it is tender, let it ſtand till it is cold; then wrap 
it up in a Veal-caul, but firſt ſeaſon it with Salt, and 
the former Spices ; lay ſome Slices of Veal in the Bot- 
tom of your Pye, ſeaſon them; lay the Udder upon 
them, then Slices of Veal ſeaſoned, and on them 
Slices of Lard and Butter; cloſe up your Pye, bake 
it and liquor it with clarified Butter. 

3: To bake an UDDER the Italian Way. 

Boll. your Udder tender, let it be cold, cut it in- 
to Pice - work, ſeaſon it with Salt, Pepper, Nutmegs, 
Cloves, Mace and Cinnamon; make your Pye about 
an Inch high, like a Cuſtard, and of Cuſtard - paſte; 


prick it, dry it in the Oven; then put in your Udder 


with Bits of Marrow, Dates, Piſtaches or Pine-ker- 
nels; add alſo ſome Cuſtard-ſtutf, made of good 
Cream, made with half a ſcore Eggs, leaving out all 
but three Whites, ſome Salt, Sugar, Roſe-water, and 
diſſolved Musk; bake it, and ftick it with Slices of 
Dates, candied Piſtaches, and ſcrape ſome Sugar o- 


ver it. 

| 4. To make VEAL Alamode. 

CUT out the Bone, and take the hard ſhip of a 
en 97" e 
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Fillet of Veal, take Salt, DO 
in Powder; mix them with 
mon- peel and Shalot ſhred ſmall: Then cut the Rind 
off from about half a Pound of Bacon, cut it into 
Pieces about the Thickneſs of your Finger, and the 
Breadth of two Fingers; roll them up in the Seaſon- 
ing, skewer it up cloſe, and tye it in the ſame Fathi- 
on as before you cut it. Beat the Yolks of tome 


Mace and Clova 


7 
hyme, Savoury, Le- 


Eggs, and waſh it all over with them, put it into a 


Diſh and bake it, with Pieces of Butter all over it, 
and when it is baked, take out the Veal and ſerve it. 

If you would pot it, take it from the Gravy, and 
pour over it as much clarified Butter as will cover it, 
and tye a Paper over it, and when you eat it, cut it 
out into thin Slices, and eat it with Gil and Vinegar, 
or Juice of Lemons, or Lime-juice beat up thick to- 
gether. 

5- To dreſs a Loin of VEAL ala Braile. 

Let your Loin be firſt parboil'd; then lard it 
with large Lardons of Bacon, ſeaſon'd with Salt, 
Pepper, Spices of all ſorts, and Cives and Parſley 
ſhred: Lay Slices of Bacon and Veal all over the Bot- 
tom of a Stew-pan, ſeaſon d with Salt, Pepper, Spices, 
ſweet Herbs and Parſley minc'd ; Onions, Carors, 
Parſnips, and Lemons ſlic' d: Then lay in the Loin 
of Veal, the Kidney-ſide uppermoſt ; ſtrew over it 
the ſame Seaſoning that you us'd under it, cover it 
with Slices of Roots, Slices of Veal and Bacon; co- 
ver your Stew-pan, and ſet it a ftewing with Fire over 


and under it. When it has ſtew'd enough, drain it 


well; diſh it, pour over it a Ragoo of Muſhrooms, 
Morils and Truffles, Veal Sweetbreads, Cocks-combs, 
Sc. or of Cucumbers, or of Lettuce, and ferve it 
up hot for a firſt Courſe. | 
6. Ta make Balls of VEAL. 
TAKE the Lean of a Leg of Veal, cut out the 
Sinews; mince it with Beef-ſuet; or, if it be of a 
Cow-calf, the Udder will ſerve inftead of the Suet z 


then ſeaſon with Salt, Pepper, Cloves and Mace beat- 


L114 en; 
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caſſy, thickened with Cream, and the Yolks of 125 
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en; add a little Vinegar; then make the Meat into 
Balls, and boil them in ſtrong Mutton-broth. When 
they are boil'd enough, beat up the Yolks of half a 
dozen Eggs, with ſome Vinegar, and ſome of the 
Broth mixt together; ſtir theſe into your Broth and 
Balls, let it have a Warm over the Fire, diſh up the 
Balls on Sippets, and pour the Sauce over them, and 
ſerve them up. | | 

| 7. To dreſs VEAL a la Bourgeoile. 

Cor pretty thick Slices of Veal, and lard them 
with pretty large Lardons of Bacon ; ſeaſon them 
with Salt, Pepper, all ſorts of Spices, Parſley and 
Cives minced ; then garniſh the Bottom of a Stew- 
pan with Bards of Bacon ; lay in your Slices of Veal 
upon them; ſet your Stew-pan over a gentle Fire, 
that may keep them ſweating for ſome time; then 
brisk up the Fire, and brown them on both- Sides ; 
then add a little Flour, and brown that, put in ſome 
good Broth to moiſten them, and let them ſtew gent- 
ly; when they are enough, take off the Fat, and put 
in the Yolks of two or three Eggs beaten up with Ver- 
juice to bind it. Diſh ir, and ſerve it up. 

1 — | 8& VEAL Cutlets larded. 

CUT a Neck of Veal into Bones; lard one Side 
of them, fry them off quick, then thicken 2 Piece of 
Butter with a little Flour and a whole Onioh ; put in 
as much good Gravy as will juſt cover them, and a 
few freſh Muſhrooms and Forced-meat Balls: Stove 
them tender, skim off the Fat, and ſqueeze in a Le- 
mon; ſeaſon them and ſerve them away. 

| Fab 9. To collar VEAL. 

TAKE the Bones out of your Veal; take Salt, 
Pepper, ſweet Marjoram, ſhred Suet, beaten Mace, 
and grated Nutmeg, and Ccumb of Bread, with a few 
Oyſters, pound all theſe together in a Mortar, ſpread 
them thick over your Veal; then roll it up hard into 
a Collar; ſew it up in a Cloth, and boil it for three 
Hours. your Sauce as you do for a white Fri- 


VE/ 


— of Spinage, and make it into Balls with the 

olks of Eggs raw, and either fry or boil them in 
the Sauce, with the Sweetbreads for Garniſh. © 
10. To collar a Breaſt of VEAL. | 

TAKE a large fat Breaſt of Veal, bone ir, take out 


alſo the Griſtles : Then having ſhred Sage, Winter- a- 


youry, ſweet Marjoram, 'Thyme and Cives ſmall, 
and a little Lemon-peel, ſeaſon them with Salt, Pep- 
per, and Nutmeg ; add alſo three or four hard Eggs 
chop'd ſmall; then bone five Anchovies, and cut a 
quarter of a Pound of Bacon into thin Slices; lay 
them over your Meat, ſtrew your Seaſoning and Herbs 
upon it, having ſhred ſome Marrow and Beef-ſuet 
together, and mix'd with your Seaſoning and Herbs. 
Then roll up your Collars tight, and bind them up 
with Tape, and ſet them into the Oven. | 
11. To boil a Leg of VEAL and Bacon. 

ILAxRD your Leg of Veal all over with pretty large 
Lardons of Bacon and Lemon-peel, boil it with a 
Piece of middling Bacon; when the Bacon is enough 
cut it into Slices, ſeaſon them with dry Sage and 
Pepper mix'd together. Diſh the Veal, lay the Ba- 
con round it, ftrew it over with Parſley, and ſerve 
it up with green Sauce in Saucers, Which green 
Sauce you muſt take as follows. ; | 
Beat two or three Handfuls of Sorrel in a Mor- 
tar, with a couple of Pippins quarter'd, and put to 
it Vinegar and Sugar. * + 304} 
Or take a couple of Handfuls of Sorrel, pound it 
in a Mortar, ſqueeze out the Juice, and put it in a 
Pipkin with a little drawn Butter and Sugar, and 
po Nutmeg. © Warm it, and pour it on your 
= 12: To boil a Leg of VEAL. 1p. £ 
- STUFF it with Beef-ſuet, and ſweet Herbs chop'd, 


ed wich Sl and Nutmeg, and bo i in Wa 


nw 
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Firſt boil the Bones to make good "Gravy; and 2 * 
the Sweetbreads handſomely cut in Bits; make fore d- 
Meat Balls of ſome of the Stuffing, and colour it with 


« 
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and Salt; then take ſome of the Veal, and put to it 15. 
N ſiome Capers, Currans, whole Mace, a Piece of inter- TA 
+ © "* Hrded Bacon, two or three whole Cloves, ſome Arti- the SI 


2* Cchoke-ſuckers boil'd ; and put in-beaten Butter, boil'd mince 

Marrow and Mace, and Pieces of Pears. Then take fon tl 

ay! 4 Sorrel, Sage, ſweet Marjoram, Thyme and Parſley; Clove 
| + mince them coarily, and bruiſe them with the Back three 

o of a Ladle; put theſe into your Broth to make it ters, | 

green, and give them a Walm or two; then your Artic] 
dther Materials, ſome Barberries, or Gooſebarries, Skin 


beaten Butter and Lemon. Quart 
13. To farce and roaſt a Fillet of VEAL. and v 


MincE Beef - ſuet very ſmall, with ſweet Marjo- Broch 
ram, Winter-ſavoury, and Thyme; ſeaſon with Salt, tichol 
Cloves, and Mace beaten ; add grated Bread four or Pine-: 
five Dates minced ſmall, and a Handful of Pine- F' fryd 
kernels blanched; mix all theſe together, with the your 
Yolk of an Egg and Verjuice; make little Holes in 8 
your Veal, and ſtuff it very thick with theſe Ingre- 
dients; then ſpit it and roaſt it well. 

Make your Sauce of Butter, Vinegar, Cinnamon, 
and Ginger beaten, and a little Sugar ; work the 
Sauce up very thick, diſh your Veal, pour your 
Sauce over it, and garniſh with Slices of Lemon. 
14. To roaft @ Shoulder or Fillet of VEAL with 
farcing Herbs. | a 

Wass your Veal, parboil it a little; then mince 
ſome Winter-ſavoury, Thyme and Parſley very ſmall ; 
and alſo mince ſome Snet and the Yolks of four hard 
Eggs and mix with the reſt ; ſeaſon with Salt, Pep- Stew- 
per and Nutmeg ; add alſo ſome Currans ; work all melt, 
theſe up with the Yolk of a raw Egg or two, and ſley it 
ſtuff your Veal with them; but ſave ſome of it, ſpit nute 
r Veal, roaſt it, put the Stuffing you ſav d in the Salt 7 


i - or in a Diſh under your Meat, and two | 
3 is near — put to them little 
a quarter of a Pint of White - wine Vinegar, and a put i 
little Sugar; when your Meat is enough, ſerve it up Crea: 

the Sauce. L bi 2182. it me 


with | 
55 15. 70 


Sippets round about it; broth it, and lay 


+ 


15. To farce a Leg of VEAL the French Fay. 
TAKE all the Meat out of a Leg of Veal, leaving 
the Skin and Knuckle hanging whole together; then 
mince the Meat with Beef-ſuet and ſweet Herbs ; ſea- 
ſon them with Salr, Pepper, Nutmeg, Ginger and 
Cloves, and a Clove or two of Garlick; add to theſe 
three or four Yolks gf hard Eggs whole or in quar- 
ters, Pine-apple Seeds, Piſtaches, Cheſnuts, Pieces ß 
Artichokes, and two or three raw Eggs; fill the 4 
Skin with theſe, ſew it up, and boil it in eight 
Quarts of Water, and ſome White-wine, ſcum it well 
and when it is almoſt boil'd, take up ſome of the 
Broth into a Pipkin, and put to it whole Mace, Ar- 
tichoke-bottoms, Piſtaches, Cheſnuts, Marrow, and 
Pine-apple Seeds; ſtew thele together; then have ſom 
fry'd Toaſts of Manchet or Rolls finely carved. Diſh 
your Leg on French Bread, and fry'd Toaſts and 
on the 
Marrow, and your other Materials, with Slices of 
Lemon and Lemon-peel, run it over with beaten But- 
ter, and ſerve it up. You may garniſh with Arti- 
chokes, Piſtaches, Cheſnuts, Pine-apple Seeds, and 
the Yolks of hard Eggs in halves, or Potatoes. You 
may thicken your Broth with ftrained Almonds, or 
Yolks of Eggs and Saffron, or Saffron only. And 
you may add Balls of the fame Meat. | 
16. To make a Fricaſſy of VEAL. 
Ros the lean End of a Loin of Veal, ſet it by 
till it is cold, cut it into Slices: Set a Sauce-pan or 
Stew-pan over the Stove with Butter, let the Butter 
melt, put in a Pinch of Flour, ſome Cives and Par- 
ſley ſhred ; move the Pan over the Stove for a Mi- 
nute or two; then having ſeaſon'd your Veal with 
Salt and Pepper, put it into the Stew- pan, and give it 
two or three turns over the Stove, then put in a 
little Broth to moiſten it, and let it boil a little; then 
put in the Yolks of three or four Eggs beaten up in 
Cream, with a little ſhred Parſley to thicken it; keep 
it moving over the Fire till it is thick * 
„nn — 
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ere it up. Or you may make the thickening with Marir 
Verjuice inſtead of Cream. it wit! 
1 OP» To fry VEAL. per rc 
Your Veal, either raw or roaſted, muſt be cut the L 
into Slices, flour them, falt them, beat up an Egg, baſte 
ſtrip ſome Thyme and put to it, ſeaſon on both Sides; nough 
make Suet boiling hot in a Frying-Pan, put in your Bards 
= Slices of Veal, turn it but once in the Frying-pan ; well, 
ben it is enough, take it up, clear the Fat out of the 
n, and fry thin Slices of Bacon to garniſh the 


* Diſh, and ſerve them up with Gravy- ſauce or But - Cu 
ter and Vinegar, ; with 
18, To dreſs VEAL the Italian Way. Clove 


Cour Slices of tender Veal, as if they were for peel 
Scorch Collops, beat them a little with a cleaving make 
+ Knife ; garniſh the Bottom of a Stew-pan with Ba- four 
con; lay your Veal-ſtakes upon them, and let all the ( 
be well ſeaſon d; cover your Slices of Veal with Bards ſet it 
of Bacon; and having covered your Stew-pan, ſet it let it 
to ſtew a la Braiſe, with Fire both over and under 
it; when they are ſtew'd enough, take out all the 
Bacon and the Meat apart, drain off che Fat, leaving 
as much as will ſerve to make ſome brown Sauce, 
with a little Flour in the (ame Steu- pan, atterwards 
ſoaking it with good Gravy; then put your Veal- 
ſtakes into the Stew-pan again, and make an End of 
dreſſing them with Muſhrooms and I ruffles cut into 
Slices, Veal Sweetbreads, Cocks-combs, a Bunch of 
ſweet Herbs, - ſome Slices of Lemon, a few Drops of 
Verjuice, a Shalot, and a little. Bread Cullis, or gra- 
ted Bread to thicken the Sauce. Clear all well from 
the Fat, and ſerve it up to Table hot. 


19. To marinate a Loin or a 322 of VEAL. T 
-PARBOIL your Veal, and lard. it with large Lar- roaſt 
dons of Bacon ſeaſoned with Salt, Pepper, all forts of Salt, 
Spices, Cives and Parſley ſhred ſmall; then lay it in- Lem 
to a Pan, pour to it a good quantity of Vinegar, good 
put in Salt, Pepper, Bay-leaves, whole Cives, O- roon 


nioos and Lemons ſliced. Let the Meat lye in this and 


Marinade 


under it, garniſh'd with Veal Cutlets fry'd. F * 


- — 


Marinade three or four Hours, then ſpit it and bard n 
it with Bards of Bacon and Slices of Ham; put Pa- N 4 
per round it and roaſt it; put the Marinade into 4 4 . 
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the Dripping- pan; put in alſo a Pound of Butter, 
baſte the Meat with theſe; when it is roaſted e- 
nough, take off the Paper, and Slices of Ham, and 
Bards of Bacon, make a brisk Fire, and brown it 
well, diſh it, and ſerve it up with Eſſence of Ham 


20. To Ragoo @ Neck of VEAL. Jt 
CuT a Neck of Veal into Stakes, flatten them 
with a Rolling-pin ; ſeaſon them with Salt, Pepper, 
Cloves, and Mace; lard them with Bacon, Lemon- 
peel, and Thyme, dip them in the Yolks of Eggs; 
make a large Sheet of ſtrong Cap-paper up at the 
four Corners in the Form of a Dripping-pan, pin up * - 
the Corners, butter the Paper, and alſo the Gridiron,  * 
ſet it over a Fire of Charcoal, put in your Meat, 
let it do leiſurely, keeping it baſting and turning to 
keep in the Gravy: When it is enough, have ready 
ſtrong Gravy, ſeaſon it pretty high, put in Muſh- 
rooms, and all forts of Pickles, ſome Forc'd-meat 
Balls dipt in the Yolks of Eggs and Flour, Oyſters 
ſtew'd and fry d to lay round and at top of your Diſh, 
and ſerve it up. X | = 
If for a brown Ragoo, put in Claret, if for a "I. 
white, put in White-wine, with the Yolks of Eggs 
beat up with three Spoonfuls of Cream; and you 
may put in a young Fowl, or a larded Pheaſant with 
forc'd Meat in the Belly, or larded Pidgeons; garniſh. 
with Lemon and Barberries, and ſerve it up. 
21. To ragoo a Breaſt of VEAL. 
TAKE a Breaſt, lay it to the Fire, more than half 
roaſt it, cut it into four Pieces, ' ſeaſon them with 
Salt, Pepper, Nutmeg, Cloves, Mace, a Shalot, and 
Lemon-peel; put them into a Stew-pan, with as much 
good Gravy as will cover them; put in alſo Muſh» 
rooms, Oyſters, fry'd and ſtew'd, Sweetbreads skins c 


and pull'd in Pieces, and let them ſtew together; 
| RE; when 


_ Then it is enough, fry your largeſt Oyſters with criſp'd 
Bacon and Forc'd-meat Balls; and take the fame In- 5? 
8 1. to make a white Ragoo; only boil the ſwee! 

| reaſt of Veal in half Milk, half Water; with Mace, gar, 
whole Pepper, a couple of Bay-leaves, a little Le- Thy 
mon- peel, and a Faggot of ſweet Herbs; then when Veal 
it is enough, waſh it over with the Yolks of Eggs or ty 

aud a little Butter, and put it into a Stew-pan for a 
ET ittle while, juſt to give it a yellow Colour, and thick- T 
"Een your Sauce with the Yolks of Eggs and a Piece of B 

"of Butter rolled up in Flour, with three Spoonſuls an E 
or Cream thicken'd up together. mak 

22. To dreſs a Loin of VEAL in a Ragoo. bone 
Lx your Loin of Veal with thick Slips of Ba- per 3 

don, ſeaſon'd with Salt, Pepper and Nutmeg, roaſt your 

#2 and when it is almoſt enough, put it into a Stewv- thin 

pan with good Broth, a Glaſs or two of White-wine, and 

ſiome of the Dripping, a little fry'd Flour, Muſh- © u 

rooms, a Faggot of ſweet Herbs, and a Piece of a 8 

green Lemon. Cover the Pan cloſe, let it ſtew a lit- ſerve 

tle, then take off ſome of the Fat, ſerve it up with dout 
ſharp Sauce, garniſning the Diſh with Veal Sweet- 

breads larded, Cutlets, or other forts of Garniture. A 

23. To roaſt a Chine or Neck of VEAL. able 

DrAw the Veal with Thyme, ſpit and roaſt it; low 

then take large Oyſters parboil'd, and put to them an ( 

Winter- ſavoury, Thyme and Parſley ſhred ſmall, and ter « 

the Yolks of four hard Eggs minced ſmall; then cut of C 

ſome Bacon into Bits four ſquare, and ſomewhat big- But 

ger than your Oyſters; then take ſquare Sticks about if ce 

the Bigneſs of your little Finger, and on theſe ſpit Qus 
your Oyſters and Bacon as long as you have any to 

ſpit, then tye theſe Sticks to your Veal: When it is B 

about three quarters roaſted, let it under a Diſh with 

8 minced, and grated Nutmeg: When {wee 

your Veal is ready, cut off the Sticks, and flip the Salt, 

2 and Bacon into the Wine; put them into a mor 
,Eipkin, add to them the Yolk of an Egg to thicken Bre 

them; diſh your Veal, pour this Sauce over it, and | 

ſerye it up. 1 8 On. 24. To 


4 
- 


24. To roaſt a Loin of VEAL. _-,, __—_ 
SerT your Loin of Veal, roaſt it, baſte it with 
ſweet Butter, ſet a Diſh under. it with ſome Vine= * 
gar, a few Sage - Icaves, and a little Roſemary and 
Thyme; let the Gravy drop on theſe, and when tjge 


Veal is roaſted, give. the Herbs and Gravy a Wam _— 
or two on the Fire, and ſerve it under the Vell. 
25. To make a VEAL Paſty. "PP. 
TAKE a quarter of a Peck of fine Flour, a Pound © + 
of Butter, break it into Bits, put in Salt and Ax IG 
an Egg, and as much cold Cream or Milk as will ** WM 
make it into a Paſte z make your Sheet of Paſte” 
bone a Breaſt of Veal, ſeaſon it with Salt and Pep- 4 
per; lay Butter in the Bottom of your Paſty, lay in 
your Veal, put in whole Mace and a Lemon flic'd 8 * of 
thin, Rind and all, cover it with Butter, cloſe it up, i 4 


and bake it; when it comes out of the Oven cut-it 
up, heat ſome White-wine, Butter, the Yolks of 
Beggs and Sugar; pour this into your Paſty, and 
ſerve it up; if you would have your Cruſt thick, 
double the quantity of Flour, c. in the Paſte. 

26. To ſeaſon. @a VEAL Pye. 

A Loin of Veal, or any other joint proportion- 
able will be fitly ſeaſon'd with the quantities fol- 
lowing z two Ounces of Salt, an, Ounce of Pepper, 
an Ounce of Cloves and Mace finely beaten, a quar- — 
ter of an Ounce. of whole Mace, and half a Pound —_— 
of Currans; and you muſt alſo add two Pounds of | 
Butter; if you eat it hot, put in a Pint of Gravy, 
if cold, more; the ſame Seaſoning will alſo do for a 
Quarter of Lamb, if it be put into Paſte. 

27. To ſouce a Breaſt of VEAL. 

BoNE a Breaſt of Veal, and lay it in Water to 
ſoak out all the Blood, dry it, then take all forts of 
ſweet Herbs, and ſhred them, and mingle them with 
Salt, Nutmeg, Cinnamon, and Ginger beaten, and Le- 
mon+peel ſhred; ſpread theſe on the Inſide of 
Breaſt of Veal, then roll it up into a Collar, 


Ky — 


* VE 
TY bind 5 it cloſe ; and when the Liquor boils; put it in, 
_ Tum it well, "then put in a Bunch of ſweet Herbs; 
258 ; Keep it cloſe covered, chat will make it look the whiter z 3 
Vw ben it is almoſt boil'd, put in ſome Ginger ſliced ; 
and alſo a Lemon in two Slices. 
28. To ſouce a Leg of VEAL. 
* * BONE a Leg of Veal, and lard it with large Lard; 
= =; 7 * Acaſoned with Pepper, Cloves and Mace, and ſeaſon 
: Sour Leg of Veal with the ſame Seaſoning, and Salt; 


2 e Veal abroad, beat it flat and even: Having 


d all forts of ſweet Herbs ſmall, ſtreẽw them on 
it; roll it up, and boil it with Water, White-wine 
-and Salt, put it vp in a Pot, with the Liquor i it was 
r _ | 
775 29. To make ſtove VEAL. 
| Pr the Fillet of a Cow-calf, cut away an Inch 
9 «i i of che middle Bone, on each Side, cut off the Udder, 
1 and cut it in long Slices, and roll it in a Seaſoning 
of Salt, Pepper, Nutmeg and ſweet Herbs ſhred ſmall; 
make Holes in the Fillet of Veal, and in them ſtick 
theſe Pieces of ſeaſonꝰd Udder as thick as you can; 
then put into a Stew-pan your Fillet, ſet it over a Stove 
with a gentle Fire, turning it and ſhaking it as # ro 
find Occaſion ; when it is pretty near enough, 
| off the Fat, and put in an Onion ſtuck with Cloves, 
_ page and cut a Lemon in half, ſqueeze it and put it 
—— in make it now and then; it will take five Hours 
ſtewing if your Fire be lack: About an Hour before 
it is enough, put in a Pint of ſtrong Broth; when 
It is quite enough, put in a Pint of Muſhrooms and a 
Pint of Oyfters, with a little of the Broth; and two 
Spoonfuls of Capers. Then skim off the Fat again; 
before you uſe the Liquor, thicken it with Flour, and 
pour it on the Diſh ot Meat, — ſerve it op; 
To flew VEAL: 
T your Ved into ſmall Pieces, ſeaſori chem with 
Whole Pepper, an Onion, Lemon peeł and Mace, 
E or three Shalots; ſtew all in Water, of Port 
with a little Butter; when your Meat is —_ 


ſ 
k - Com. 


+ — 


with boil'd Gammon; having prepar'd a very delici- - 5% 


Wd. ** 4 
"oF „ ad * 
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enough, put in ſome Yolks of Eggs beaten, give 8 * 
a Walm or two, diſh them, and ſerve them up. . 
31. To farce VEAL Sweetbreads a la Dauphine. 7 FATS 
SCALD the Sweetbreads a little, and lard them 


ous Farce, cut a Hole in the Sweetbreads, but ag 
quite through, and ſtuif them with your Farce; then 
bake them in a Pan between two Fires; in the mead 
time prepare for them a Ragoo of Muſhrooms, Truf 
fles and Artichoke - bottoms, Cocks- combs, ſtuffeß 
with ſome of the ſame Farce, and a little Chicket# 
Cullis ; then clear your Sweetbreads from the F at, 
and put them into the Ragoo, let them ſtew a lierte) * 
diſh them, ſqueeze in the Juice of an Orang and 
ſerve them up to Table hot. 4 
32. There are other Ways of dreſſin; "ng VEAL Sweet bad 2 

You may either lard them with thin Slips of Bagongy ** * 
and roaſt them, and order them with a good ago 3 
or Sauce poured upon them, or you may marindte 
them; cut them into thin Slices, flour them, fx 
them, and ſerve them up wich fry'd Parſley and Le- 
mon-juice. 

33. 4 Pye of VEAL Sweetbreads. 

ETHER parboil your Sweetbreads and blanch 
them, or uſe them in halves, ſeaſon them lightly with 
Salt, Pepper and Nutmeg, lay ſome Slices of inker- 
larded Bacon in the Bottom of the Pye, and me 
Pieces of Muſhrooms or Artichokes; then Sweet- 
breads, Marrow, Gooſeberries, Barberries, Grapes, 
or Lemon ſliced; cloſe up your Pye, bake it, liquor 
it with Butter only, or White-wine, Butter and Su- 
gar, and the Yolks of Eggs. _ 

34. To make a Ragoo of VEAL Scweetbreads. © 

AFTER you have waſhed your Sweetbreads, put 
them into boiling Water to blanch them, then tha 
them into cold Water; then dry them in a en * 
Cloth, ſet them over the Fire in a Sauce-pan# 
a lictle melted Bacon, Salt, Pepper, and a Fax . 
ſweet Herbs; toſs them up > pn put to them 


* 


7. * 


_ 


by 29 5 . * 
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b cr. gf VE 
7 good Gravy to moiſten them, let them ſimmer a 
> while over a gentle Fire: This is us'd for garniſhing 
all Diſhes that are ſtew'd 4 la Braiſe. 
Ee 35. To boil VENISON. 
£6 WIE TRHER your Veniſon be a Hanch, or other 
„Pieces, powder it a little, and boil it in fair Water; 
EX n the mean time boil half a dozen Colly-flowers in 
BE Milk and Water, when they are boil'd, put them in- 
| do a large Pipkin with drawn Butter; ſet them ſo as 
1 is keep them warm, then take half a dozen Hand- 
1." fuls of Spinage, waſh it, and boil it in ſtrong Broth 
— then pour off the Broth, and put ſome Vinegar to it, 
ſome drawn Butter and Nutmeg grated, lay Sippets in 
RAE 2 Diſh; lay your Spinage on them round towards the 
of the Diſh; lay the Veniſon in the middle, 
RES. andthe Colly-flowers all over it, pour your drawn 
pier over all; garniſh with Barberries, and the Diſh 
© Py your Parſley minc'd. | 
= If you pleaſe, you may farce your Veniſon before 
"» pou boil it, with ſweet Herbs and Parſley, minced 
—_ with Bcef-ſuct and the Yolks of hard Eggs, ſeaſoned 
—_— with Salt, Pepper and Nutmeg. | 
= 36. -To broil V ENISON. 
CUT half a Hanch of fat Veniſon into Slices about 
half an Inch thick, ſalt them, and broil them over 


e brisk Fire; when they are pretty well ſoak- 


88 
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edzbread them, and ſerve them up with Gravy. 
Tou may broil a Chine raw the fame Way, or a 
whole Hanch or Side; or you may firſt boil it in 
Water and Salt, then broil it, and drudge it with 
Bread, and ſerve it up with Gravy, Vinegar and Pepper. 

37. To collar V ENISON. 

xx a Hanch or Side of Veniſon, and cut it in- 
to Pieces fit to make three Collars; lard them with 
Slips of Bacon, then ſeaſon them with Pepper, Nut- 
= Cloves and Mace beaten, and mixed with as 
2 alt as will make the Spices of a greyiſh Colour; 
ul up the Collars, put them into an earthen 


- 4 
. ' 44 - 
1 4 be 


| a "Por, 6 Micha good Quantity of Butter; cover the Pot 
& . with 
1 | . a 


VE 


r 4 with a coarſe Paſte, and bake it for five or ſix Hours, 


ung draw it, let it ſtand: till it is cold, take out the Ve- 
niſon, pour away the Gravy, clean the Pot, then put 
in clarified Butter, lay your Veniſon in again, fill it 


ther up with clarified Butter. It will keep good a Year. is 

ter; 38. To dreſs VENISON in Collops, | 

s in CUT part of a Hanch of Veniſon into Collops, 

in- then hack it with the Back of a Knife, lard it os. | 

o as ſſmall Lardons; then mince Thyme, Roſemary, Parſe 

nd- | ley, Spinage, and other fiveet Herbs ſinall with Best 

th; ſuet; ſeaſon them with Salt, Cloves and Nutmeg be- 

o it, ten, and mingle them well together with the Yolks of q 

ts in half a dozen Eggs; ſpread thzle upon your Collops, pt 

the tye them together, ſpit them and roaſt them: Ser 

dle, Diſk under them to receive the Gravy, put x = FM . 

awn | Claret; when the Collops are near roaſted H 

Diſh ſet the Diſh over a Chating-diſh of Coals, put ingras- bn 
= ted Bread, Vinegar, Sugar, and beaten G 1 

fore ſtir them together, add a Ladleful of drawn Bùtter T 

iced diſh your Veniſon, and pour the Sauce over them 2 

ned 39. To keep VENISON all the Year. "= 


PAR BOIL a Hanch of Veniſon a while, ſeaſon it 


with a good Quantity of Salt, a Spoonful of Repper, + 
Dout F and a couple of Nutmegs. To theſe add a couple of 
Wer Spoonfuls of White- wine Vinegar, make Holes in your ü 
dak- Meat as you do for Larding; then put pice _ 
and Vinegar into theſe Holes: Lay the Veni into” . 99 
or a a Pot with the fat Side downwards, cover ityWith A 3% * 
t in couple of Pounds of Butter, cloſe up the Pot with. * TE 
with coarle Paſte, bake it; when it is baked, take off the 5 i 
per. Cruſt, and put a round Board into the Potter n * | 
Weight on it to preſs it down till it is cold * 
in- take off the Board, lay the Butter flat upon Mc _ 
vith niſon, with ſtrong white Pepper, and itop it up*loſe. i 3 
Jut- A Pot with a narrow Bottom will be the beſt, „ 
1 as the Meat muſt be turned upon a Plate, 8 of 
ur; with Bay- leaves, when you eat it. e 
hen 40. To make a VENISON Paſty. aa 9 2 WR - 
+ 


Pot TAKE half a Peck of Flour, two Pound a 


ith Mm2 


.v.E 


. ter, make it into a Paſte with cold Water, and put 
| | the Whites of twelve Eggs into it, and beat the Paſte 


well with a Rolling pin; then take a Pound of Beef- 
et, and beat it well with a Rolling-pin; your Paſty 
| being prepar'd, either bone your Maiden, or break 
the Bones, and rub it over with Pepper and Salt, lay 
bhbhem in your Paſte, lay ſome of the beaten Suet over it; 
3s; Zcloſe up the Paſty and bake i it 3 if you bone your Veni- 
| «fon, Ei the Bones very well, put them into a Pan, 
Wich Claret, Water, Salt, Pepper, and ſome Nutmeg 
iced, bake them, and put the Liquor into the Paſty 
=” when it comes out of the Oven. 
2 0 The ſame Way you may order Beef or Mutton 


3 
. Another Way. 

Bin lay 3 Veniſon into a Marinade, then 
"lard with large Lardons of Bacon, well ſeaſon'd with 
Sag Pepper, Cloves and Nutmeg beaten: Then make 
Za brown Paſte with Rye-flour, with ſome Salt, and a 
etie Butter, becauſe Rye-paſte is the beſt to preſerve 
the Meat, and the moſt portable. Then dreſs your 
Paſty with pounded Lard, or thin Slices of Bacon, 
= £ Baygleaves, and the Seaſoning above-mentioned, lay 
$ 4 nin your Veniſon, cloſe up your Paſty, waſh it over 
3 br 4 ite Whites of Eggs, and let it bake for three 
= © or Hours; make a Hole in the middle, that it 
1 as wot burſt, or the Liquor run out; but when it 

# wat? com our of the Oven, ſtop up the Hole. 

42. To pot VENISON. 

I > ET axe the _ of a fat Buck, not 0 hunt - 
c 7 e it, and having beaten a ſufficient uantity 
«ai 1 SARS with aN rakes. and three Qunces of Pepper, 
em with White-wine Vinegar, waſh your Ve- 
E with this, and lay it into a Pan with the fat 
| wowards ; then pour on the Veniſon three 
| clarified Butter ; cover the Pot with a Paſte, 
t into the Oven for five or fix Hours; when 
2 preſs it down to the Bottom of the Pot; 
en it is cold, take all the Gravy off from the 


Top, 


— WY 
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Top, and boil it half away; then put it wic kae * 4% 
Butter to the Meat again. We 
43- To dreſs VENISON in a Ragoo. ID 

TAKE a Piece of Stag's Fleſh, or other Vince!” 

lard it with large Lardons of Bacon, well ſealoned 4 
with Salt and Pepper; fry it in Lard, or tos 9 | 
in a Sauce-pan with melted Bacon; then boil 20000 4 7 
three or four Hours in an earthen Pan with Brotiap. i 
Water, and ſome White-wine, ſeaſoned with Sa IT 
meg, two or three Bay- leaves, a Piece of greef 2 
mon, and a Faggot of ſweet Herbs: Thich ß 
Sauce with Flour, or bind it with a good Cullig ns 
when you ſerve it up to Table, add Lemon- 


Capers. 
44. To roaft 4 Hauch of VENISON. ; 
FIRST lard it with Bacon, and ſtick it th Kit $i.) 


| 
| apts r 


y\ 


Roſemary ; then roaſt it with a brisk Fire; RR 7 3 
it not lye too near it; baſle it with freſh Butte 3 3 
boil a Pint of Claret with a little beaten Ginge ü 3706 


namon and Stigar, with half a dozen whole Gllins Ra <4 
and ſome grated Bread; and when they have * * Y 
enough, put in a lictle Salt, Vinegar and freſh Billeer Rs 
diſh your Veniſon, ſtrew Salt about the Diſh au 'e 
it with this Sauce. "IH 
45. To roaft a Shoulder, or other Joint of VRH i 
LARD it with large Lardons of Bacon, lealo $ 
with Salt, Pepper, Nutmeg and Cloves beaten *hen a 
lay it for three or four Hours in a Marinade o hite- N i 
wine, Salt, Verjuice, three or four Bay-leaveSLRY 
of Lemon, and a Faggot of ſweet Herbs. Thang 
it, roaſt it at a gentle Fire; baſte it with its own * 
put ſome good Cullis into the Dripping to bind 
add white Pepper, Verjuice, or Juice of Lem 
negar and Capers; juſt before you ſerve it, 
Veniſon into this Sauce, and ſerve it up. 
46. To dreſs VENISON a la Royale i» a__ 
Spier your Veniſon, lay it down to the | 
is half roaſted; then take it up and ſtew it, 
for it a Ragoo of Cucumbers, Sweetbread Wl 
M m 3 E 


. 


r C, &c 


it with Petits, and criſp'd Parſley, and 


o make Sauce for roaſted VENISON. 

WE Claret, Water and Vinegar, of each a Glaſs, 

ſtuck with Cloves, and ſome Anchovies; put 

LO epper and Cloves, of each one Spoonful: Boil 
together; then ſtrain the Liquor thro” a Sieve. 

= 48. To make VENISON Semey. 

ING boil'd your Veniſon, take it up, and hav- 

ade a ſweet Paſte of a brown Loaf, grated 

Pint of White-wine, two Pound of Sugar, 


nd, wrap your Veniſon up in it, ſet it into 
* CESS up with Rheniſh or White-wine, boil'd up 
5. ar and Spice, and ſcrape Sugar over it. 

4 49. To ſouce VENISON. 

WL your Veniſon in Water, Beer and Vinegar, 
> put in Fennel, Roſemary-tops, Savoury, 
and Bay- leaves; then put in your Veniſon, 
i; then preſs it, and ſeaſon it with Salt, 


| "epp« * ad Nutmeg. | 
_— - * Wo 50. To flew VENISON. 
-* 5 = _ Veniſon into Slices, put it into a Stew- 
b - W. 7 34 
| "FY . 


Bo of 
15 ha little Claret, a Sprig or two of Roſemary, 
1 en Cloves, a little Vinegar, Sugar and gra- 
Sd ; when theſe have ſtewed ſome time, grate 

| —_—_ N mc, and ſerve it up. 
eee e Artificial V ENLSON for a Paſte. 
s eicher a Surloin of Beef, a Leg, or Shoul- 
Lin of Mutton; bone them, beat them well 
ollng-pin: To ten Pound of Beef, take four 
WF Sugar, and to ten Pound of Mutton, take 


hree es; rub your Meat with it, let it lie for 


Bur Hours; then wipe it off very clean, and 

our Meat very high with Salt, Pepper and 
| 2 "es 3 

4 

PP. 


5, for which you will find Directions to make. 


VE 


Nutmeg; make a Paſte, roll it almoſt four- 
and about an Inch thick, make it into a Paſt 
ut in two Pound of Beef: ſuet jhred very fi 
f of this Suet under your Meat, lay 1 in you 


lay the other half of the Suet upon it; then | 

up, and bake it, and having broken the Bones Wi 
Meat, bake them in a Pan with a Quart of Wn 

a Pint of Claret, Salt, Mace, and whole Peppe 


when it is bak'd, put in halfa Pound of freth 
ſtrain it, and when the Paſty comes out of the 
pour in this Gravy in Proportion to the Big 
your Paſty. | 
52. To recover tainted VENISON. BM * 
Boir Ale, and as much Vinegar, as will f ke It 5 a” 
ſharp with Bay-ſalt, make a ſtrong Brine, (a "4 
and let it ſtand till it is cool; let the Veniſon wi. _ | 
this twelve Hours, preſs it, drt, and parboil lex 3.55648 * ; 
ſon it with Salt and Pepper, andit will be fit tor & 3: 
53. Another Way. | 
Wray the Veniſon in a clean Cloth; then lagi 
der Ground a whole Night, and it will take auf 


Scent. 
54. To make VERJUICE. 3 
TAKE Crabs as ſoon as the Kernels turn pak 
lay them in a Heap to ſweat ; then pick out the 
and any rotten that may be in them; pound Wl 8 Cy 
a Maſh, ſqueeze them in a Hair-bag, put thg 
into Bottles, ſtop them up for ule. bk 
55. VERMY Jelly Soop. 
MAKE good ſtrong white Broth of Veal, N 
and a Fowl; then put a good Fowl into ch 
and as much of this roth as will cover it; al 
a Pound of Verm uy Jelly, and ftove it for two 
adding a Pint of Grayy, Salt, Mace, cum 
ſerve it away hot. 

56. To make Soap with VERMICELY 
| MAxE good Broth of Veal and Fowl, "= 
Quart put two Ounces of Vermicelly, a BY E 24 
con ſtuck with Cloves; take a Bit of Butte tb — 


v1 


1 2 "7m Walnut, rub it together with a quarter of 
nful of Flour, and diffolve it in a little Broth 
ken your Soop; boil a Pullet or Chicken to 
the middle of your Soop. Garniſh with a 
cut Lemon. k Bread in the Diſh, with 
che ſame Broth. Take off the Fat, and put 
ermicelly in the Diſh. 
| 57. To make VINEGAR. 
KE a middling fort of Beer, indifferently well 
25 0 z when it has worked well, and is grown fine, 
* . Pat ſome Rapes, or Husks of Grapes, maſh them 
| cr in a Tub; then let the Rapes ſettle, draw 


_ | Liquor, put it into a Cask, ſet it in the Sun, 
| OS Ping a Tile over the Bung, and in fiye or ſix 
| ED =. it will be good Vinegar. | 


= 7 „ 58. Another Way. 

> af Spring-watergnto a Veſſel, and to every Gal- 
thre: Pound of Malaga- -raiſh ins, ſet the Veſſel 

vun for four Months, or till it is fit for Uſe: 

59. Or thus. 

= : Rundlet Fl of White-wine, ſet it in the 
b Fr in ſome hot Place unſtopp'd, and it will ſoon 

tellent Vinegar. 

650. 7 make VINEGAR in Balls. 

3 WXxE Bramble-berries half ripe and dry them, 

chem, make them into Balls, as big as Nuts, 

WW hite-wine Vinegar, and lay them up in Boxes; 

ou uſe them, diſſolve one or two of them i in 

dale Beer, or Water. 
% 61. To make VINEGAR of Pepper. 
Li a Bottle with the beſt Wine-vinegar, ſew 


'a Week, then take it out. 

' 62: To make Roſe VINEGAR. 
or” dry'd Roſes mto double Glaſſes, or Stone Bot- 
Finegar, ſet them in the Sun or in a warm 
when 'the Vinegar is out, take out the 
in the freſh, and fill the Bottle again with 


63. To 


=— 
* || : 


d Pepper up in a Bag, and hang it in the Bot- 


. To make VIOLET Cakeg. | | 

WET Jooble-refind Sugar, and boil it till it i 
almoft come to Sugar again; then put into it luce ES. 
of Violets and Juice of Lemons; this wills 
them look red; if you put in Juice and Wa * 
will make them look green; if you will have 
all blue, put in the Juice of Violets without t 
mon. 


64. To make Conſerve of VIOLETS. © MW | 
Bols 0 ar to the duch Ne call'd 1 
= your Violets, beat them in a Mortar, ; 

200 Ta to your Sugar, as will give it the & 
and Taſte of Violets; put them in as the Sugar 
work the Sugar quite round the Pan, till a 
be made on the top, and then ſpeedily pour ol 
Conſerve into Paper- moulds, or others, and 
Hours time take it out of the Moulds, and 
for ule. 

65. Syrup of VIOLETS. 

BEAT a Pound of pick'd Violets in a 
with a little Water, juſt to moiſten them. 
mean time boil four Pound of Sugar till it is 
ed; take it off the Fire, let the boiling ceaſey 

t in the Violets, and temper all well t 
kin all thro” a fine Cloth into an earthet 
when it is cold, put it in Bottles. 

66. To make an UMBLE Paſty. 

CuT the Umbles in ſmall Pieces, and cut MY 
con in ſmall Pieces; mix them together, and 1} Wa 
them with Salt, Pepper, and Nutmeg; ſtray omg 
Thyme, and mince ſome Lemon, and mix then OR 


may lay Suet minced in the Bottom fill 0 1 
quantity of Butter; let it be well ſoak'd in ths ry A 


cover them with thin Slices of Bacon, and 

and when it is bak'd beat up Butter with Clarghge. 

mon, and ftript Thyme, pour it into your 2 

ſerve it up hot. | 
67. To make an UMBLE Pye of @ Lamb 
TAxE a Lamb's Head, boil it tender, 


F- WA 
= Mea: off the Bones, mince it, the Liver, Lights and 
= | Heart, with Beef: ſuet; : ſeaſon it with Salt, Pepper, 
== Nutmeg, and ſweet Herbs; add to it Currans and 
r che Form of an Umble-Pye. 
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To make WArtERs. 

UT the Yolks of four Eggs, and three Spoon- 
ls of Roſe· water, to a Quart of Flour; mingle 
well, make them into a Batter with Cream and 

N 1 Sugar, pour it on very thin, and bake 


3 4 | . | F 4 2. Another Way. 
1 cr Flour with Cream over Night; tem- 
—_— well, make it free from Lumps, put to it 
. N f-Sugar than you did Flour, and mix it well 
_ _ 25 oon Then pour in more Cream, and ſome 


flower - water, till you have made it almoſt as 
_— Milk; and ftir all well together. Having your 
Wh” We ron ready heated, and rubb'd on both Sides 
nme to time with freſh Butter, put into the 

* * ot a Napkin; turn your Batter upon the Iron, 
2 not n a Spoonful and a half for every Wafer : 

| Wafer-Iron on the Furnace, fo that when 
afer is bak'd on one Side, it may be turn'd up- 
= Wether. Open your Iron a little, and obſerve, 
9 be come to a good Colour, it is enough: And at 
3 Fx. that take off the Wafer from the Iron with 
2 rolling it a little round the ſame. Laſt of 
ee Wafers bor upon 4 wooden Roller 


dove, as e that they may be 


if | Or thus. 
x2 WP your Bowe i 2/1 then 1 


* 
= 


that purpoſe to ſhape them, and ſet them 


thin Ba 


powdere 


butter } 
Tea Spt 
and roll 


BRA. 
2 
Spooniu 
_— a P 
fuls of 
mix all 
Wafer- 
melted 
your 1 


TAK 
put the 
for a V 
and bo 
them 
Vinega 
a doze 
Peppe: 


ey be (Þ 


| down with white Paper and Lea 
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thin Batter with Cream; put in ſome Mace finely, 


powdered, and ſweeten it with Sugar to 2 Palate 
butter your Irons, make them hot; then put i 
Tea Spoonful of the Batter, fo bake them i 
and roll them off the Iron with a ſmall Stick. 
To make Dutch Wafers. 4 wo 
BEAT iis Egg; very well, take a Pint and baker 
Cream, and a Pound and half of fine ages 0 
Spoon ſuls of fine Sugar, and a large Nutmeg gr 
and a Pound and half of melted Butter, four 
ſuls of Roſe-water, and three Spoonfuls of Yeaſt; n 
mix all theſe well together, and bake them in 77 i 
Wafer-tongs. Make a Sauce for them of Canary... 
melted Butter, and Cinnamon grated, ſweeten = es 
your Taſte. aaa 
5. To pickle WALNUTS. | 
TAKE Walnuts before their Shells are grown hard; | 
put them into ſcalding hot Water, let them lye WI Ka: 20 J * 
for a Week; then put them into freſh ſcalding W- 
and boil them for a quarter of an Hour; then wi 
them dry, and put them into as much White-wine _ 
Vinegar as will cover them two Inches; put in Shalots, | 
a dozen Cloves of Garlick, Muſtard-ſeed bruiſed, 
Pepper crack'd, Ginger, Cloves, Mace, and a Nut- 
meg cut into fix or eight Pieces, all according to the 
Quantity of the Walnuts you pickle: Let all ſteep in 
the cold Pickle for nine or ten Days; then pour the 
Pickle from them, boil it up, and let it ſtand till it 
cold ; then put in the be pu. my tye them * 


6. To keep WALNUTS all the Tar. 
TAKE the Stampings of, Crabs, when you 'Y 
Verjuice, and lay a Laye that, and a Layer pr” 
Walnuts, till you have Ell'd an earthen Pan or N 
this will make them eat all the Year, as if were 5 
freſh gathered, and they will peel. 


7. To preſerve WALNUTS. 
KE Walnuts before they have a Shell; put 1 


1ling hot Water, and ſhift them from one boil- - ; 


A is 


1. | | 
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which will be oy that time they have been ſhifted four 
ot ite times: While they are hot, ſcrape them, ſtick 
2 Qlove in each Walnut, and boil them in a good 
iy of Water with a little Sugar; and let them 
hes ficep in that Liquor all Night. Then take 
„ *coupe-refin'd Sugar, three times as much as they 
. weigh, make it into a Syrup, with a Pint of Water for 
eve Pound of Nuts; put in the Walnuts, boil them 
- _ , wel, take them out, let them lie for two or three 
Days, then boil the Syrup again, and put the Wal- 
rn & - at into it, and let them lye in it for a Week or 
ma; but look often upon them, leſt they turn ſour, 
ori Syrup turn thin. | 

28 8. Or thus. 


* 


4 1 


hard, and in fair Weather: Boil them in Water to 

. takeaway their Bitterneſs; then put them into cold 
a> Witter, peel off their Rind, and lay them in your 

* Preferving-pan, with a Layer of Sugar equal to the 
Wit of the Nuts, and as much Water as will wet 


it. Make them boil up over a gentle Fire, then take 
.- them off, ſet them by to cool; do this the ſecond time 


put them up for Uſe. 

9. To preſerve WALNUTS white. 

4 TAxx Walnuts that are come to their full Growth, 
but before the Wood is form'd, pare them handſome- 
ly till the White 1 and put them into fair 

er: Then boil, them in that Water for ſome 

"Time: In the meal while, ſet other Water on the 
Fitz in another Kettle, and when it begins to boil, 

mi chem out of the firſt Water into that. IT 

„ often if they be enqagh, by 2 them with 

. 2 if they ſlip off from it, they muſt be taken 

oe Fire. In order to make them white, you 

e fhrow in a Handful of beaten Alum, and give 

them” another Boiling. Then turn them into freſh 

k 5 to cool, drain them well; then according to 


Quantity of your Nuts, take two Parts of 5 | 


ing Water to another, till they are grown tender, 


GATHER your Walnuts before the Shell grows 


them, put beaten Spices, and a little Butter and Su- 
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and one Part of Water, heat them together; whit 
your Walnuts have drained, put them into Pots, and 
pour the Syrup heated upon them. The next Day i. 
you muſt clear the Syrup from the Pans, withant e 
moving the Walnuts, becauſe they muſt not be Kt, | 
over the Fire; 5 BIVe _— five - — 
augmenting it with a little Sugar, and then ic 
on the Walnuts; on the ſecond Day give 1 1 
Boilings; on the third Day boil i ir ll ci omen x 
ſmooth; as alſoon the following Days ſucceſſively, 
it be very ſmooth, between ſmooth and pearled, LY 
at laſt entirely pearled, encreafing the Quantity 
Sugar every time, that the Walnuts may be eq 
ſoaked in the Syrup. 'Then ſet them in the Store 
Night, the next Morning put them up in Pots, r 
— -=y dry them in the Stove, as other Fruits, at 
eaſure 


n 7 


If you would preſerve them liquid, add ſome ¶ 
rup of Apricocks, and they will keep much bettenmnl 5 

If you would ſtuff them with Lemon-peel, you 
muſt, before you ſet them in the Stove, make an o 2 
ing either quite through, or in the Top of the W B 
nut, and ſtick in the Lemon-peel, and it will look - 
like a Stalk. If you would perfume them, you may 
add a little Amber. 

10. To flew WARDENS or Pears. 

When you have par'd them, and put them into a 
Pipkin, with as much Water and Claret as will reach 
to the top of them; then ſet them a ſtewing gently, 
till they grow tender, which will be in about | 
Hours time; then put in ' ſome Sticks of Cinnamon 
bruiſed, and a few Cloves: When they are almoſt 
enough, put in Sugar enough to keep them well and 
their Syrup, which you may pour out upon them Ra 
deep Plate. 1 

11. To make a WARDEN Pe. 

QUARTER or ſlice them raw; if you quarter 

them, put ſome whole ones among them; if you ſlice 


Sar, 
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© gar, allowing a Pound of Sugar to every dozen of large 
| Wardens, and a quarter of a Pound of Butter, cloſe 
eur Pye; and when it is baked, maſh the Fruit; 
oe - having beaten Yolks of Eggs with Cream, ſtir 
Rem together ; cut the Lid of the Pye into fix or 
<> pieces in the Form of Diamonds, put in ſome 
2 Koſt-water, and ſcrape Sugar over it. 
2 F Lo 12. To make a WASSEL. 
## Ds * Bont three Pints of Cream with four or ſive whole 


** „ L 
0 2 1 


eee or Muſcadine, pour it into a Diſh with Sugar, 

een are Sippets of French Bread, then pour on 
WWVCCeream upon that; then ſtrew over it Cinnamon, 
Lier and Sugar, and ſtick it with blanched Al- 
monds. 


© 13. To make WATER-gruel. 

N = STEEy Oatmeal in Water all Night, the next Day 
4 in it, and boil it with a Blade of Mace; when it 
1 


1 


AC 
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Enough, put in Currans and Raiſins that have been 
p'd in boiling Water, a little Canary, and fine 
ar to your Palate. 
11. 4 WASH to make the Hair fair. 
© DissoLvE Alum in Water, warm it, dip a Spunge 
in it and moiſten your Hair with it, and it will make 
it fair. Secondly, Or elſe waſh it with a Decottion of 
Beech, Nut-trees. Thirdly, Or with the laſt Water 
that is drawn from Honey, perfum'd with ſome ſweet 
1 8 ts. 

RR 3 15. 4 Ws to make the Hair black. 
+ * Bor! together the Jufce of green Nuts, the Juice 
of red Poppies, the Oil of ry, and Oil of 


13 


* it. 


186. 4 WASH to take away Hun- burn. 

por a little Bay- ſalt into the juice of a Lemon, 
waih the Face, Hands, Sc. with it, and let them 

dry of themſelves, then waſh them again. This will 

_ take away the Spots after the Small- pox. 4 
g 1 7. 


Mrtle, of cach half a Pint, and moiſten the Hair 


1, 


— > 


them, waſh the Face over with it Mornin 
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17. A WASH to take off the Morpher or Scurf. 
TAKE four Ounces of powder'd Brimſtone, and as 
much ſtinking Soap, tye it up in a Linen Rag, ang 

hang it in a Quart of Wine-vinegar, or red _Roſe- + 
vinegar, for eight or ten Days, dip a Cloth in i, 
waih the Skin and let it dry of itſelf. m_ 
18. A WASH for a red Face. n 
TAKE a quarter of a Pound of Gourd- ſeed, and 
half a Pound of Peach Kernels, make an Oil 2 ad = 
s l! 


. 


1 % 


Evening. AP 

19. 4 WASH to prevent Marks of the Small 

BoiL Cream to an Oil, and waſh the Wheals with 

a Feather as ſoon as they begin to dry, and keep they 
Scabs always moiſt with it, doing it every half Hour. 
20. A delicate W ASH-ball. , 

TAKE a quarter of a Pound of Calamus Aroma- 
ticus, a quarter of a Pound of Lavender-flowers, ft 
Ounces of Orris, two Ounces of Roſe-leaves, ana 
Ounce of Cyprus; pound all theſe together in a.Mors 
tar, and ſearſe them thro” a fine Sieve ; then ſcrape: 
Caſtle-ſoap, and diſſolve it in Roſe-water, put in Mur 
beaten Powder, pound it in a Mortar, and make it 
up into Balls. | 

21. To make Angelical WATER. 

TAKE of Benzoin Flowers two Scruples, Labda- 
num and Calamus Aromaticus four Scruples, Santa- 
lum Citrinum four Drams, Roſe-wood an Ounce, Sto- 
rax an Ounce and half, the Roots of Florence Orris, 
and Benjamin three Ounces ; beat theſe to Powder, 
and let them infuſe for twenty-four Hours in a Quart 
of Roſe-water, and a Pint of Orange-flower-water in 
a Matraſs well luted, and ſet in a warm Balneo Ma- 
riæ; afterwards diſtil it in the ſame Bath, raiſeq to 
a higher Degree of Heat. It is of a moſt fragrant 
and agreeable Scent. * 

22. To make a WATER 70 beautify the Face, and 

take away Pimples. 

PUT a Quart of running Water into a Pipkin, 2 


7 * 
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half an Ounce of white Mercury powdered ; keep it 
8 T4 *cover'd, boil it till one half is waſted, ſtirring it 
4 Te” = mow and then; beat up the Whites of three Eggs, 
3 ee beating them for half an hour; then take the 
F x WERE: of che Fire; and flip in the Eggs; add the 
| 8 and a quarter of a Pint of Milk, 
a cwo Ounces of bitter 9 — blanch d and beat- 
* ; * en, with a quarter of a Pint of Damask-roſe- water; 
* ſtrain all, and let the Liquor ſtand in a Bottle ſome 
* 9. 8 before you uſe it. 
* 2 $4. . To make a WATER fo make the Face fair. 
a8 #4 Boi: Roſemary-flowers in White-wine, and waſh 
Face with it. This being drank, will make the 
breath ſweet. 
24. 4 WATER 70 take away Heat or Pimples 
Fa” - * in the Face. 
1 TAxkE Liver- wort that grows in a Well, ſtamp 
. * ndl ftrain it, 1 the Juice into Cream, and anoint 


© 54 r Face wit 
25- 4 WATER 70 cauſe an excellent Colour and 
Complexion, 
_ Daixx ſix Spoonfuls of the Juice of Hyſſop in 
= warm Ale in a Morning 
26. A WATER for 4 flinking Breath. 

STAMP two Handfuls of Cummin to Powder, 
and boil it in Wine, and drink is Morning and Night 
for a Fortnight. 

27. A WATER for ſore Eyes. 

Pur a Pennyworth of Lapis Calaminaris, finely 
powder'd, into a Pint of the beſt White-wine, ſtop it 
— ſet it in the Sun as hot as you can for two 

ours, ſhake it two or three times; and, when you 

uſe — in a Feather, and ſtrike over the Laſh of 

Mur Eyes once or twice, firſt ſhaking the Glaſs, It 

, make it in Winter- time, ſet it by the Fire. It 
keep good ſeven Years. 

28. WATER to prevent the Hair falli off. 

STEEP the Aſhes of Pidgeons Dung Re ez or 
boil the Leaves or middle Rind of an Oak in — 
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and waſh the Head with it; or pound Walnut-leaves 
with Bears-ſuet, and do the Head with it. 
29. To make Dr. Butler's Cordial WATER. 


TAKE the Flowers of Clove July-flowers, Stock RE 
July-tlowers, Pinks, Couſlips and Marigolds, of each 


fix Handfuls; the Flowers of Damask Roſes 

Roſemary, of each four large Handfuls; Balm-leaves, 
Borage and Bugloſs-flowers, of each three Handfuls 
put them into a large Stone Jug or Bottle, with three 
Pints of Canary; ſtop it up cloſe, often ſtirring them 


together, put in three Nutmegs flic'd, three Penig 
worth of Saffron, and a Dram and half of Aniſcedai 


bruis d. Let them infuſe for ſome time, then di 
them with a quick Fire in an Alembick, hanging # 
Grain of Ambergreaſe, and as much Musk at the 
Noſe of the Still: Then put fix Ounces of white Su- 
gar-candy powder'd into your diſtill'd Water, and ſet 


is good againſt Melancholy, and wonderfully ch 
the Spirits: Three Spoonfuls are enough to be ta 
at Once, s 
30. To make WATER of Flowers good to help the 
Complexion. 

Take Flowers of Beans, Elder, Mallows, and 
Flowers-de-Lis, with the Pulpof Melon, Honey, and 
the White of an Egg; ſprinkle them with Wine, let 
them be infuſed in it for two Days, then diſtill them 
in Balneo Marie. 

31. To make Monford's Cordial WATER. 


the Veſſel in hot Water for an Hour. This "cg | 
* 4 . 
is © 


each two Handfuls and a Half, of the Leaves of An- 
gelica ſix Handfuls, Angelica and tweet Fennel- 
ſeeds bruiſed, of each two Ounces and a half, ix 
Ounces of Liquoriſh ſcraped and bruiled, Diamoſ- 
cus Lucis and Aromaticum Rolatum, of each three 
Drams, ſhred the Herbs ſmall, and beat the Seeds, 
then put them into a Gallon of Canary, and letthem 
infuſe for twenty-four Hours; then diſtill them with 
a gentle Fire, and draw off. but a Quart and half a 

Nn Pint 


\ 


* 
Take Carduus Benedictus, Sage and Balm, of £ 
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Pint of the Spirit; and put to it half a Pound of the 
fineſt Sugar difloly'd in a quarter of a Pint of Roſe- 


44” ater, 


To ety Plague WATER. 
2 Urn Scabious, Betony, Pimpernal and Totinen- 
tle Roots, of each half a Pound, put them into fix 
 Quarts of ſtrong Beer, let them lye in ſteep all 
Night. The next Ley diſtill them in an Alembick. 
Nou may take a Spoonful of it every four Hours, 
and ſweat after it. 

33. Kerber Way. 1445 
. Rue and Sage, of each two Handfuls, boil 


Ft gently in three Quarts of Muſcadine or Malmſey 


Wie, till it comes to a Quart. Strain it, ſet it on 
the Fire again, put into it four Drams of Nutmeg, 
5 Drams of Ginger, and two Pennyworth of long 
epper; let it boil a little, take it off, and put in fix 
worth of Venice Treacle, and a Shilling s- worth 
bf M; ithridate; and when it is almoſt cold, add a 
art of ſtrong Angelica Water or Agua Vite, and 
bottle it for Uſe. 
34. To make Stomach WATER. 

TAKE two Gallons and a half of ſtrong Spirits, a 
Gallon and a half of fair Water, Six Ounces of Ani- 
ſeeds, half a Pound of Coriander-ſeeds, mix them 
together, and diſtill them: Draw off two Gallons and 
a half of the Cordial, and put to it two Pound and 
a half of fine Sugar, and colour it with ers 
powdered. 

35- To make the Lady Spotwood's Stomach Wa TER- 
TAXE a Gallon of White-wine, Cowſlips and 
Roſemary- flowers, of each two Handfuls, the Leaves 


_ of Betony two Handfuls, Cloves and Cinnamon beat- 
en groſs, of each two "Ounces; ſteep theſe three 
Days in the Wine, ſtir them often ; then put in 


half a Pound of Michridate, and diſtill it in an A- 


lembick. 
36. To make Dr. Stephens's WATER. 


TAKE Lavender, wild Marjoram, Sage, Roſe- 
mary, 


— 
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mary, Mint, Pellitory of the Wall, wild Chamomil 
and Thyme, and red Roſes, of each two Handfuls, 
Aniſeeds, Fennel-ſeeds, Nutmeg, Ginger, Cinna⸗ 
mon, Galingal and Grains of Paradiſe, of each fix 
Prams ; bruiſe all, and put them into two Gallons 
Canary or Claret; let them ſtand in the Alembick 
'twenty-four Hours to infuſe, then diſtill it off gently, 
the firſt and ſecond Runnings each by itſelf. 
37. Another Way very excellent. 
TAKXE off all the before-mentioned Ingredients the 


. 


fame Quantities, to which add two Drams of Cloyes;® 


and Montanum, Chamomil, Babin, Lavender, Men 
and Harts Tongue, of each two Handfuls; put them 
into an Alembick with two Gallons of Gaſcoign Wine; 
let them ſtand to infuſe for twelve Hours, ſtirring 
them frequently, and diſtill them off as before. 
38. To make Surfeit WATER. 1 

Taxkk five Gallons of ſtrong Spirits, two Gal- 
lons and a half of Water, half a Buſhel of red Pop- 
pies, half a Pound of Aniſeeds; mix them and di- 
{ill them, draw off ſeven Gallons of Cordial, put a 


Pound of fine Sugar to every Gallon, and colour it 1 


with red Saunders. 
39. Another Nay. 
Pur half a Buſhel of red Corn Poppies into a 
large Diſh, cover it with another, and ſet it in an 
Oven ſeveral times, after Houſhold Bread is draun; 
When they are thoroughly dry, put them into two 
Quarts of Aqua Vitæ, with three Natmegs, two Races 
of Ginger ſliced, a Stick of Cinnamon, two Blades of 
Mace, half a dozen Figs, half a Pound of Raiſins of 
the Sun ſton d, Fennel-ſeeds, Aniſeeds and Car- 
damum beaten, of each a Dram, Liquoriſh ſlic d an 
Ounce; lay fome Poppies in the Bottom of a broad 
Glafs Body, and then lay a Layer of the other In- 
gredients, then Poppies again, and fo on till the Glaſs 
full; then pour in the Agua Vitæ, cover it cloſe, 
and let it infuſe till it is very red with the Poppies, 
aud till it is ſtrong of the — then take of it two 
8 8 nz or 
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or three Spoonfuls at a time; when it is all uſed, you 
may pour more Aqua Vitæ upon it. | 


" | 40. A rich Surfeit Cordial WATER. 
Y 


INFUSE eight Pound of freſh red Poppies into two 
| as of Brandy, add Caraway-ſeeds and Ange- 
hea-ſeeds bruiſed, of each two Ounces ; Nutmegs, 
Cloves, Cinnamon and Mace, of each half an Qunce 
Raiſins ſton'd, Figs and Dates flic'd, of each two 
Pound; Sugar-candy two Pounds; Balm and Mary- 
gold Flowers, of each two Handfuls; Angelica cold 


hot, of each a Quart: Let them all infuſe for a 
- Manth, and, if you can, let them ſtand in the Sun, 


and ſtir them every Day. 
41. Walnut WATER. 
GATHER green Walnuts in the Beginning of June, 


pound them groſly in a Mortar, and diſtill them in a 


cold Stil, keep this Water, gather more about Mid- 

mmer, and do the like; a Fortnight after gather 
more, and doas before; and do the like a Fortnight 
after that; then put all theſe four Waters together, 
and diſtill them off, and keep them for Uſe. 

This Water is good to waſh the Eyes and Temples; 
it is good in a Conſumption and Surfeits; and being 
drank with Wine in a Morning, is good for a Palſey; 
a Quart or two of this, being put into a Veſſel of de- 
cay'd Wine, revives it. . 

42. Milk WATER. 

TAKE a Pound of Wormwoad, Spear-mint, Balm, 
and two Pounds of Carduus ſhred a little, and put 
them into a Still with two Gallons of Milk, and di- 
ſtil it gently ; it is very good to quench Thirſt. 

43. A good Cordial Mint WATER. 

GATHER Mint, ſtrip it from the Stalks, the next 
Day weigh two Pounds of it, add to it two Pounds 


of Raiſins of the Sun ſton d, two Ounces of Cara- 
©: way-ſeeds, two Ounces of Aniſeeds, and half a Pound 


of Liquoriſh ſlic d thin; let theſe infuſe in two Gal- 
Ions of good Claret, and diſtill it in an . 
* | | C 
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cold Still, let it drop on a little fine Sagar, through a 
Bag of Saffron. 
14+ A good Mouth-WATER. 

Bo1L a Bit of Alum, ſix Ounces of black Thorn 
Bark flic'd, and a Handful of red Roſe- leaves, and a 
Quart of Water, and a Quart of Claret, till it is wa- 
ſted a third part; then put in two Handfuls of Scur- 
vy-graſs, the Peel of two Sevil Oranges, and as much 
powder'd Myrrh as will lie on a Shilling twice ; ftir 
them well together, and when they boil up, ſtrain it. 
A mouthful of this Water, being held in the Mouth 
as long as you can, once or twice a Day, is good for 
the Scurvy, makes the Gums grow up to the Teeth, 
and faſtens them if looſe. ; 

45. To make Barbadoes WATER. 

You may either make this of Citrons, it you have 
them, or of freſh thick-rin'd Oranges or Lemons, 
which will be near as good as what they make in 
Barbadoes, eſpecially if you have Orange or Lemon 
Flowers. | 

Pare your Citrons, c. very thin, and dry the yel- 
low Peels in the Sun, if you can; then grate the white 
Part of the Citron, till you come to the Pulp or Juice, 
and put it into a cold Still, and diftill as much of that 
ſimple Water, with a quick Fire, as will run good. 
In the mean time put four Pounds of thoſe dryed 
Peels into a Gallon of the beft Brandy, and let them 
infuſe; then put to them a Gallon of Madera Wine; 
then diſtill theſe three in a cold Still, and put to it two 
or three Quarts of the ſimple Water; then put a 
Pound of Sugar into each three Pints of Water, and 
the Whites of three Eggs, boil theſe to a Syrup, and 
paſs it through a Jelly-bag, till it is very clear and 
fine, and put two Quarts of the Syrup to the mixed 
Waters, or according to your Palate, and put to it a 
Bit of Alum as big as the Kernel of a Hazle- nut; 
when it is perfealy clear and fine, rack it off in- 
ro other Battles, and put Citron-flowers into the 


Bottles. 
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46. A WATER to keep the Face from Freckles. 


- TAKE of Bean Flowers, and Flowers-de- Lis, of 


each a Pound, of Strawberries three Pounds, of Sal 
Gemine and Nitre four Drams, of Roche and Plume 


' Alum an Ounce; let all theſe infuſe for a Fortnight 
in two Quarts of White-wine Vinegar, the ſame 


Quantity of Malmſey-wine, and as much Hampſbire 


Honey; then diſtill them in a moderate Sand Bath; 
vrhen you go to Bed, dip a Rag into this Water, and 


apply to the Face, Hands, Neck, Sc. and the next 


_ Morning waſh them with Nenuphar- water. 


47. For Blood-fhot Eyes. 
STAMP the Roots of red Fennel, wring out the 
Juice, mix it with clarified Honey, and with it a- 


noint the Eyes. 


48. To whiten and clear the Skin. 
STAMP the Whites of Eggs with freth Boar's 
Greaſe, and a little Powder of Bays, and anoint 


49. Or thus. 
TAKE Barrows Greaſe or Lard, and waſh it of- 


tentimes in May Dew, that has been clarified in 


the Sun, till it be exceeding white ; then take the 
Roots ot Marſh-mallows, ſcrape them, cut them into 
thin Slices; ſet them to macerate io Balneo, and ſcum 
it well till it be clarified, and that it comes to rope; 
then ſtrain it, and put a Spoanful or two of May Dew 
in it, and keep beating it, till it is thoroughly cold 
in often changing of May Dew, then throw away 
that Dew, and put it in a Glaſs, and cover it with. 
May Dew, and keep it for Uſe. | 

f 50. To ſmooth the S tin. 

Mix Sugar with Capons Greale, cover it cloſe, 
and let it ſtand for ſome Days, till it is turned to a 
clear Oil, anoint the Skin with it. 

51. To make Hair grow. 

Burn Haſle-nuts, Husks and all, to Powder; 

then ſtamp the Leaves of E ne, and Beech- 


Place 


Maſt together; boil them in Honey, and daub the. 
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Place where the Hair is thin with the latter, and ſtrow 
on the former Powder. 
52. To whiten the Teeth and kill Worms. 

HoLD Salt under your Tongue in a Morning fa- 
ſting till it is melted, and then waſh and rub your 
Teeth with it. 

| 53. To whiten the Teeth. 

Wr them with a Drop of Oil of Vitriol, and af 
terwards rab them with a coarſe Cloth. 

54. To broil WEAVERS. 

Gu , waſh, and dry them in a Cloth, ſcore them 
on the Sides, rub them well over with Butter, and 
Salt, lay them on a Gridiron over a gentle Fire; turn 
them often, that they may take a good Colour. Blanch 
the Hearts of half a ſcore Lettuce in hot Water, put 
them into cold Water, then ſqueeze them out with 
your Hand, one by one. Puta Piece of Butter about 
the Bignels of an Egg into a Sauce-pan z put in a little 
Flour and brown it, keeping it moving till it is ſo. 
Cut the Lettuce in two, put them into a Sauce- pan, 
and when they have had four or five turns, put in a 
little Fiſh-broth, with Salt, Pepper, and a Faggot of 
ſweet Herbs, and let them ſimmer a while over a 
lack Fire. When all is done enough, take off the 
Fat, put in ſome Cullis of Cray-fiſh, pour the Ragoo 

into your Diſh; lay the F iſh upon it, and ſerve it up 
to Table hot. 

Lou may alſo ſerve chem with a Cullis of Cray-fiſh, 
or an Anchovy-ſance, or with a Ragoo of Mulhrooms, 
or of Truffles. 
*. To farce WEAVERS. 

GUT, waſh, and dry'your -Weavers, as before; 
then make for them a Farce as follows: Take the 
Bones out of one of the Weavers, ſpread the Fleſh 
on a Board or Dreſſer, with Muſhrooms; Cives and 
Parſley minc'd, ſeaſon'd with Salt, Pepper and Nut- 
meg; mince all theſe together, and put a Piece of 
Freſh Butter to them, th the Crumb of a French Roll 
ſoaked in Cream, and the Yolks of a couple of raw - 
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Eggs. Pound all theſe together in a Mortar, and 
farce your Weavers with it by the Gills, and put 
them into a Sauce-pan ; having a Carp ready ſcaled 
and gutted, cut it in Pieces, melt a Piece of Butter 
in a Sauce-pan, put into it half a dozen Onions ſlic'd, 
and a Parſnip and a Carot flic'd; ſtir them with a 
Spoon, and when they are half brown, put in a lit- 
tle Flour, and keep them moving till they are ſuffi- 
ciently brown'd; then put in your pieces of Carp, 
let it have two or three turns over the Fire; then 


put to it a little thin Peas-ſoop, and a Pint of White- 


wine with Salt, Pepper, Spices, Muſhrooms ſliced, 
Cives, Parſley and ſweet Herbs. Let all theſe ftew 
together, and when they are enough, ſtrain them 
through a Sieve, preſſing the Carp hard with a wooden 
Ladle. Pour ſome of this Liquor into the Sauce- 
pan on your farced Weavers, and ſet them a ſtewing ; 


when they are ſtew'd enough, drain them well; diſh 


them handſomely ; pour over them a Ragoo of Muſh- 
rooms, or of green Truffles, or of any other you 
pleaſe. | 
| 56. To make a Fricaſſy of WEAVERS. 
GuT, waſh, and dry your Weavers in a Napkin; 
then cut them in Pieces. Put ſome Butter -into a 
Sance-pan, melt it, and put them into it, with Muſh- 
rooms, Truffles, and a Faggot of ſweet Herbs, Salt 
and Pepper; let theſe be toſs d up over a brisk Fire, 


with a Pinch of Flour; but Care muſt be taken that 


they do not ſtick to the Sauce-pan; and to that end, 
put in a little Fiſh-broth and White-wine, that you 


Have boil'd ready for that Purpoſe; let theſe all ftew 
over a ſlack Fire: In the mean time prepare a Thick- 
ening with the Yolks of three or four Eggs beaten 


up with Verjuice and a little minced Parſley ; when 
enough of this Fricafſy has boiled away, put in the 
Thickening, and keep it ſtirring over the Fire, that 
it may not curdle; diſh them, and ſerve them up 


57. To 


WE 


57. To fry WEAVERS. 
Gut, waſh, and clean the Weavers, ſcore them on 
the Sides, flour them, and fry them brown in oiled 
Butter; then drain them, and ſerve them up with 


fry'd Parſley for a firſt Courſe. 


Or you may ſerve them with Caper- ſauce made as 
follows: Melt a bit of Butter in a Sauce-pan, brown 
it with a Pinch of Flour ; then put in Muſhrooms, 
Cives and Parſley minc'd ſmall; add a little Fiſh- 
broth, Salt and Pepper; then put in your fryed 
Weavers, and let them ſimmer together a little while : 
Then diſh your Weavers, put ſome Capers into the 
Sauce, and ſome Cullis of Cray-fiſh or brown Cullis; 
pour this over the Weavers, and ſerve them up to 
Table. 

Or you may ſerve them with a Ragoo of Cucum- 
bers made as follows: Take three or four Cucumbers, 
peel them, cut them in two, take out the Seeds, cut 
them into Dice, and lay them in a Marinade of Vine- 
gar, ſlic'd Onion, Salt and Pepper, for two Hours; 
then take them out, ſqueeze them in a Napkin; put 
Butter into a Sauce- pan; when it is melted, put in 
the Cucumbers and brown them, then add a little 
Fiſh-broth, and ſet them a ſimmering over a gentle 
Fire: Then take off the Fat, and put to them ſome 
brown Cullis; put in your Weavers, let them ſim- 
mer with the . ee a while; diſh them, pour 
the Ragoo over them, and ſerve them up hot to 


Table. 
58. To roaſt WEAVERS. 

HAVING. gutted them, waſh'd and dryed them, 
lard them with bits of Eel and Anchovies ; put them 
on Skewers, and faſten them to the Spit; roaſt them, 
put a quarter of a Pint of Fiſh-broth, and a little 

inegar into the Dripping-pan, with Salt, Pepper, 


Slices of Lemon, Slices of Onion, and whole Cives. 


Baſte them as they roaſt with this Marinade. While 


they are roaſting, make for them the Sauce following: 


Melt 


WE 

Melt a Bit of Butter in a Sauce-pan, brown it 
with a Pinch of Flour, and having minced a couple 
of Muſhrooms, raw Truffles, ſome Cives and Parſ- 
ley, each by themſelves; put into your Butter in the 
Sauce-pan firſt the Cives, next the Parſley, then the 
Muſhrooms and Truffles : Let theſe have three or 
four Turns over the Fire, then put in a little Fiſh- 
broth, ſeaſon'd with Salt and Pepper, to moiſten them, 
and let them ftand a little over a flack Fire to ſim- 
mer. When it is waſted away as much as you think 
convenient, put in a few Capers and an Anchovy, and 
add ſome good Cullis to thicken it. Then diſh the 
Weaver S, Pour the Sauce over them, and ſerve them 

up. 2 
If you pleaſe, you may lard them with Bacon in- 
ſtead of Eel and Anchovy, and then baſte them with 
the following Liquor: Put a little Eſſence of Y/eft- 
phalia Ham, and 'Vinegar, into your Dripping-pan, 
ſeaſoned with Salt, Pepper, Butter, Slices of Lemon 
and Onions flic'd, and whole Cives: When they are 
roaſted enough, lay them in your Diſh, pour Eſſence 
of Ham over them, and ſerve them up to Table 


hot. 
59. To dreſs WEAVERS with a Ragoo of Weſtpha-» 
; eget „ Wk 
GuT them, waſh them, dry them in a Cloth, ſea- 
ſon them with Salt, Pepper, "Spikes, an Onion, and a 
little ſavoury Herbs: Then lay them in a Sauce: pan 
opel to their Size. Cut a Pound or two of 
Fillet of Veal into Slices, lay them in a Sauce- pan, 
and ſet them a ſweating over à Stove; when it begins 
to ſtick, put in a little melted Bacon and a little Flour, 
and ſtir them with a Spoon over the Fire. And when 
it is become brown, 2 in ſome Gravy and Broth, 'of 
each an equal Quantity, to moiſten it. Boil à Pint of 
White-wine, and pour it into the Sauce-pan to tlie 
Weavers; pour in alſo the Veal-gravy, and let them 
immer in them a while over a gentle Fire. In the 
mean time make the following Ragoo-for them _ 
ices 
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Slices of Miſipbalis Ham, beat them, cut them into 
very ſmall Slices, put them into a Sapce· pan, ſet it 
on the Fire, cover it; and when it begins to ſtick to 
the Bottom of the Sauce-pan, put in ſome (Gravy to 
moiſten them; add allq ſome ſmall Mpſhrooms, and ſet 
them a ſimmering over a gentle Fire. en your 
Gravy is waſted away gti cſerrly, put in a Cullis of 
Veal and Ham to bind the Ragop, and let it ſtan 
over warm Embers. Take up your Weavers, drain 
them well, diſh them, garniſh them with Slices | 
Ham, pour the Liquor of the Ragog gyer them, 2 
ſerve them up to Table hat for a firſt Courſe. 

60. To dreſs WEAVERS with Oyſters. 

Gu r, waſh, and dry your Weavers jn à Cloth; 
then having put a Pint of White - wine, a little Fiſh- 
broth and Butter into a Sauce pan, ſeaſon your Fiſh 
with Salt, Pepper and Spices; lay them een 
in the Sauce · pan, with a Bay-leaf, two or three Slices 
of Lemon, a little Paxſley, and a couple of Onions. 
Then brown ſome Butter with à little Flour in ano- 
ther Sauce-panz pour the Liquor from your Weg- 
vers into this Butter, make it juſt hoil; then pour it 
back again into the Sauce- pan to the Weavers, and 
let them ſtey in it. When they are ſtewed enough, 
drain them well, diſh them, pour on them a Ragoo 
of Oyſters which you are to prepare in the mean 
time as follows. Open Qyfters, lay them in a Sieve 
o drain oyer a Pap to fave the Liquor; brown a 

iece of Butter in à Sayce-pan, with a Pinch of 
Flour, ſtirring it up with a wooden Spoon, till it is 
brown; then put in bits of Cruſts of Bread, as big as 
your Fingers, and then put in your Oyſters; let them 
have five or fix Turns over a Stoye, ſeaſon them with 
Pepper, Cives and Parſley, put to them ſome of their 
own Liquor, and ſome Fiſh-broth, of each a like 
Quantity, to moiſten them; let them have a Heat 
gver the Fire, but let them not boil. 


61. To 
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61. To make a WESTMINSTER Fool. 

SLICE a Manchet very thin, and lay it in the Bot- Bc 
tom of a Diſh, wet the Slices with Sack, then having tity, 
boil'd Cream with Eggs and whole Mace, ſweeten it and ſ 
with Sugar and -Roſe-water, ſtir them well together, ſome 


to prevent curdling, pour it on the Bread, let it of be 
ſtand till it is cold, and ſerve it up. and ſe 
62. To make WESTPHALIA Hams, with + 


LET a Leg of young fat Pork be cut Ham Fa- ſerve 
ſhion (black Hogs make the beſt) hang it up for two with 
Days; then beat it well on the fleſhy Side with a 


Rolling-pin; beat an Ounce of Salt-Petre very fine, 81. 
and rub it well in every where, then let it lie for twen- Salt 2 
ty- four Hours; then mix a Pound of coarſe Sugar, and 
with a Handful of Bay- ſalt, and two Handfuls of them 
common Salt, and an Ounce of powdered Salt-Petre; 
make them pretty hot in a Ste- pan, but do not melt Sc 
It, and while it is hot, rub it well all over the Ham Back 
with two Handfuls more of common Salt, and let it them 
be till it melts to Brine; then turn it twice a Day |. boi: 
for three Weeks, then dry it as you do Bacon. Sauce 
63. Another Way. Bigne 
TAKE half a Peck of Bay- ſalt, three Ounces of Wate 
brown Sugar, two Ounces of Salt-Petre ; put to theſe to dr; 
fo much Water as will make it a Brine ſtrong enough your 
to bear an Egg, then put in your Ham, fo that the Sauce 
Liquor may cover it an Inch; let it lie in this Pickle Diſh, 
three Weeks, take it out, dry it in a Cloth, and hang Soals. 
it up in a Chimney for ten Days. | 
64. To make a Sauce with WESTP HALIA Ham. Py 
Cur Slices of Ham, beat them well, ſet them over wine 
a Stove in a Stew-pan ; when they begin to ſtick to the Nutn 
Pan, drudge them with a little Flour, and keep them Fagg 
continually moving, then put ſome Gravy to your Ham, and n 
a little Pepper, and a Faggot of ſweet Herbs, when tings 
they have ſimmered over a gentle Fire for a while, in ton 
and if it be not thick enough, thicken it with a little are b 
Cullis of Veal and Ham, ftrain it, and uſe it for all them 
ſorts of roaſt Meats of white Fleſh. Spice 


65. WHITE 


WH 


65. WHITE Broth. 

Boll Mutton-broth and Sack, of each a like Quan- 
tity, with Salt, whole Spice, Dates, ſliced Currans, 
and ſweet Herbs ; when it is near enough, itrain in 
ſome blanch'd Almonds, and thicken it with the Yolks 
of beaten Eggs, ſweeten it with Sugar to your Palate, 
and ſerve it up with thin Slices of white Bread, garniſh 
with ftew'd Prunes and Raiſins plump'd ; this may be 
ſerved in allo with any Meat, proper to be ſerved 
with white Broth. 

66. To fry WHITINGS. 
' SriT them down the Back, and ſeaſon them with 
Salt and Pepper; ſteep chem in Vinegar, flour them, 
and dip them in a thin Paſte or Batter, then fry 


them. 
67. To dry WHITINGs the Dutch Way. 

SCALE and gut your Whitings, gaſh them in the 
Back-bone with a Knife, on both Sides, and throw 
them into cold Water; let them lie an Hour, then 
boil them in Water, Vinegar and Salt; then for your 
Sauce take Turnips, and cut them in Pieces about the 
Bigneſs of Yolks of Eggs, and boil them tender in 
Water and Salt; then drain them, and put them in- 
to drawn Butter and Parſley minced fine; then diſh 
your Whitings on Sippets, and pour your Turnips and 
Sauce over them, ftrew ſome ſhred Parſley about the 
Dith, and ſerve it up; the fame way you may dreſs 


Soals. 
68. To flew WHITINGS. | 

PUT into a deep Diſh an equal Quantity of White- 
wine and Water, put in a Blade or two of Mace, a 
Nutmeg quartered, a Race of Ginger ſliced, and a 
Faggot of ſweet Herbs and Salt; ſet it over a Fire, 
and make it boil a little while, then lay in your Whi- 
tings in the Order you intend to ſerve them up, put 
in tome Butter, make them boil pretty faſt; when they 
are boiled enough, pour away all the Liquor from 
them into a Pipkin, and ſer it on the Fire with the 


Spice and ſweet Herbs that were in it before; mince 
; a 


WH 
a Handfal of Parſley with a little Thyme and Fennel; 
and put them into the F ih · broth; then take the 
Caxcals of a Lobſter, with the Meat of two Crabs, 
aud the Volks of ree Eggs, and a Ladleful of drawn 
Butter ; beat all theſe we rogerher with ſome of the 
Liquor, put them into the Fiſh broth, and ſtir them 
together till it thickens z then dith the "Whitings i into 
another Diſh upon Sippets, pour on your Sauce, and 
ſerve it up; after the ſame manner you may dreſs 
Smelts and Gudgeons. 
Ho, To mate a WHITE-por. 

4 Boll a Quart of 17 with large Mace let it 
fand till it is almoſt _ 

eight Eggs, and put them into the Cream with Salt 
and Sugar to your Taſte. Lay chin Slices of white 
Bread in the Bottom of the Vil, and lay on them 
fliced Dates, Raiſins of the Sun, or "what Sweet -meats 
you pleaſe, with bits of Marrow, or of freſh Butter; 
chen lay another Layer of Bread, Fruit, c. till the 
Dith is full, grating Nutmeg between every Layer; 
then put in your Cream, and lay Slices of Bread and 
= of Butter on the wo of — 55 and bake it. 

ay. 
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a Penny white Loaf, flice it thin, and lay it in 2 
Bottom of a Diſh, lay Marrow over the Brea 
beat up the Yolks of a dozen with Roſe-wa- 
ter; ſweeten it with Sugar, and put them i into the 
Cream or Milk, take out the Spices, pour 5 
Cream and Eggs, bake it in a moderate Oven, 2575 
Sugar over it and * it up. 

5 Or i bus. 
IAE two Quarts: of Cres, or new TY 55 
the Volks of eight, and the 105 of thres Eggs 
with a little Roſe - water, two or thiree Spoonfols of 
Sugar and Nutmeg, {lice half a white Loaf in th 


Cream or Milk: When it is ſoaked, break it with 
your 
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your Hands; then put in your Eggs, and break it a 


little more; then put ſome Butter or Marrow on the 


Top, and you may ſcatter a few Raifins on it; you 
may alſo put puff Paſte round the Diſh, and bake it 
in a moderate Oven; it will be done in half an 


Hour. | 1 


72. Another May. | 

TAKE a Quart of Cream, boil it with three or 
four Blades of Mace and ſome whole Cinnamon; 
beat up the Whites of four Eggs, and when the 
Cream boils up, put them in, and take them off the 
Fire, keeping them ſtirring a little while; then put 
in Sugar to your Palate; then pare and ſlice half a 
dozen Pippins: Then put in a Pint of Claret, ſome 
Raiſins of the Sun, Cinnamon and Ginger beaten, 


and ſome Sugar; boil the Pippins to Pap, then cut 


thin Sippets, dry them before the Fire: When the 
Apples and Cream are boiled and cold, lay half 
the Sippets in a Diſh, and half the Apples in them, 
yr in balf the Cream; then lay on the reſt of the 

ippets and- Apples, then pour on the reſt of the 
Cream, and bake it inan Oven, asa Cuſtard ; ſcrape 
Sugar over it, and ſerve it up. 

73. To make a Devonſhire WH1TE-por. 
SOAK Slices of White-bread in Morning's Milk, 

put in a little Flour, and the Yolks of Eggs well 
beaten, bruiſe the Bread very well in the Milk, and 
make it about the thickneſs of Batter for Pan-cakes ; 
then put it in a deep earthen Pan, and lay ſome 
Pieces of Butter on the Top, tye a brown Paper over 
it, and ſet it in the Oven, near the Mouth of it; you 
may make them either with Flour or Rice, or with- 
out both. * 
74. Another May. | 
STRAIN eight Eggs into a Quart of Cream, ſea- 
ſon it with Salt, Sugar and Nutmeg ſlic d; then llice 
a Penny Loaf and a half of fine Bread very thin into 
a Diſh wich the Cream and Bggs; put in a ag” 
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of Raiſins of the Sun boil'd with freſh Butter, and 
then bake it. 
75. To make Norfolk WHI1 TE-pot. 

Boll three Pints of Cream, with large Mace and 
whole Cinnamon: When it has boil'd a while, put in 
the Yolks of eight Eggs well beaten, then take it off 
the Fire, and take out the Spice, the Cream being 
pretty thick, ſlice a Manchet fine, and lay it over 
the Bottom of a Diſh, then pour on ſome of the 
Cream, then lay in more Bread, and do the like three 
or four times till the Diſh is full, trim the Diſh with 
fine carved Sippets; ſtick it with iced Dates, ſcrape 
on Sugar and ſerve it. 

76. To make a Rice Well TE-por. 

Bol a Pound of Rice in two Quarts of Milk, 
til it is tender and thick, then pound it well in a 
Mortar, with a quarter of a Pound of blanch'd Al- 
monds; boil two Quarts of Cream with ſome Blades 
of Mace and grated white Bread; mix theſe together 
with the Yolks of eight Eggs beaten with Roſe-wa- 
ter and ſweetened with Sugar to your Taſte, ſet it in- 
to the Oven; then lay in ſome candied Citron and 
Orange-peel cut-into handſome thin Pieces, bake it in 
a gentle Oven. 
| 77. Another Way. 

B01 a Quart of Cream, then put in two Ounces 
of pick'd Rice, Sugar, Ginger, Cinnamon and Mace 


beaten, ſer it by till it is cold; then ſtrain into it the 


Volks of eight, and the Whites of two Eggs: Then 

put in two Ounces of Currans picked and waſhed and 

ſome Salt, ſtir all well together and bake it either in 

Paſte, or in a Diſh or Pan; garniſh it with Sugar 

when baked, and Comfits, Orange or Cinnamon. 
78. To boil 'WIDGEONS. 

Fl Ex off their Skins, take out the Bones, mince 
the Fleſh with Beef - ſuet, ſeaſon with Cives, Mace 
and Nutmegs beaten, ſweet Herbs and Oyſters par- 
boil'd; mix all theſe together, fill their Skins, prick 
them upon the Back, ſtew them in ſtrong _ 

ret 
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Claret or White- wine, with Salt, whole Mace, three 
or four Cloves, a Faggot of ſweet Herbs, Marrow, 
and Oyſter Liquor. Stew ſome Oyſters by themſelves 
with an Onion or two, White-wine, Pepper, Butter, 
and whole Mace; alſo prepare Artichokes in beaten 
Butter and boil'd Marrow. Diſh the Widgeons on 
fine carv'd Sippets, froth them, lay on the Oyſters, 
Artichokes, Marrow, Barberries, Slices of Lemon, 
Grapes or Gooſeberries: Garniſh the Diſh with gra- 
ted Manchet, ſome Oyſters, Slices of Lemon, Mace 
and Artichokes, and run them over with Butter, bea- 
ten up, and ſerve them up hot. 
79. To ſouce and collar WIDGEONS. 

Boxs your Widgeons, part the two Sides, ſoak 
them twelve Hours in a little White-wine, Cloves, 
Mace, Pepper and Salt; then take them out, dry 
them, Kalb them with Pepper and Sage minc'd; 
and being dip'd in Eggs, lay them on the Sides of the 
Widgeons, add alſo a couple of Onions, then roll them 
up into Collars, boil them in ſtrong Broth, White- 
wine, whole Pepper and Jarge Mace, let this be the 


«Pickle: When you ſerve them, garniſh the Diſh with 


Weſtphalia Ham minced. 
; 80. To make W1Gs. 

TAKE fix Pound of Flour, put to it a Pint of Ale- 
Yeaſt, a Pound of Butter, half a Pound of Sugar, an 
Ounce of Coriander beaten and fifted, and a Quart 
of Milk; then make your Wigs, waſh them over 
with Milk and bake them, they will be done in a quar- 
ter of an Hour. 

$1. Another Fay. 

To half a Peck of Flour put a Pound of Sugar, 
and Carraway-ſeeds according to your liking, ſet them 
before the Fire to dry; then melt three Pound of 
Butter over a ſlack Fire, tir it frequently, and put 
to it three Pints or two Quarts of Milk or Cream, 
when they are warmed 9 put in a Quart of 


Ale» 
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Ale-Yeaſt, and a little Canary; mix tall well into a 
Paſte, lay it beſore the Fite to riſe, make your Wigs, 
lay them on Tin: plates and bake them. 

82. To flew WILD Fowl. 

FiRST' half roaſt them, then cut them in every 

* then put them into a Stew- pan with half a 
int of Claret, half a Pint of Gravy, a little whole 
Pepper and 8 ox three Shalots, and a cou- 
ple of Anchovies: When they have ſtewed about a 
2 of an Hour, put in ſome ſweet Butter and 
ſerve them up. 
83. To make WINTER Cheeſe-cakes. 

To make the Curd, flip five Eggs into a Pint of 
Cream, and grate a little Bisket into it for the Cruſt, 
allow three quarters of a Pound of Butter to a.Pound 
of Flour, wet the Flour with Milk, roll the Butter 
into the Flour, and make it ſtiff with a couple of 


$4. To boil Woop-cecks. 55 

Boi them either in ſtrong Broth, or in Water 
and Salt; when they are boiled take out the Guts, 
and mince them with their Livers, put to them ſome 
rated Bread, alittle of their Broth, and ſome large 
— ; ſtew theſe together with ſome Gravy; then 
diſſolve a couple of Eggs in ſome Wine-vinegar and a 
little grated Nutmeg, and when you axe ready to ſerve 
them up, put the Eggs into the Sauce and ſtir them 
in with a little Butter; diſh them on Sippets, run the 
Sauce over with beaten Butter and Capers or Lemon, 
minc'd Barberries or white pickled Grapes. Some- 
times boil fliced Lemons with this Sauce; and boil 
ſome Currans in Broth by itſelf, and when you boil 
it with Onions rub the Bottom of the Diſh with 


| 85. Another May. ä 
Bolt. them with their Guts in them, in ſtrong 
Broth, or fair Water, and three or four whole Oni- 
ons, Salt and whole Mace: When they are — 
| e 
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make the Sauce of ſome thin Slices of Manchet, or 
gu ted Manchet in another Pipkin, and ſome of the 


Broth of the Woodcocks, put to it a bit of Butter, 


the Guts and Liver minced; and having the Yolks of 
ſome Eggs diſſolved in Vinegar and ſome grated Nut- 
meg, put it to the other Iogredients and ſtir them to- 
ether; diſh your Woodcocks on Sippets, pour the 
— over them, with Slices of Lemon, Grapes or 
Barberries, and run it over with beaten Butter. 
86. To dreſs WOOD-cooks. 

Divipk your Wood-cacks into four Pieces, lay by 
the Entrails to make a Thickening for your Sauce; 
then put your Quarters of Wood-cocks into a Stew- 
pan, with Muſhrooms and I ruffles ſliced, and Veal 
Sweetbreads, let all theſe be toſſed up together with 
melted Bacon, and moiſtened with Beet-gravy, and a 
Glaſs or two of Wine, with Salt, white Pepper, and 
Cives. Let theſe ſtew together, and when they are 
almoſt enough take off the Fat, put the Entrails you 
faved into the Sauce to thicken it; or elſe you may 
thicken it with a Cullis of Wood-cacks, or ſome other 

od Cullis. If you pleaſe you may put in a little 

ence of Ham. Then diſh your Wood-cacks, pour 
your Ragoo upon them, ſqueeze in the Juice of an 
Orange or Lemon, and ſerve them up to Table hot 
for a firſt, Courſe. 
87. To make a Pye of Woop:- cocks. 

ParxBOIL your Wood-cocks, and lard them with 
large Lardons, ſegſoned with Salt, Pepper, Spices, 
ſavoury Herbs ſhred, Cives and Parſley ; take their 
Livers and pound them ina Mortar with ſcraped Ba- 
con, Truffles, Cives and Parſley, ſeaſoned with Salt, 
Pepper, Spices and ſavoury Herbs; with thele farce 
the Bodies of your Wood-cocks ; roll out a Sheet of 
your Paſte about an Inch thick, butter a Sheet of 
Paper, lay your Paſte upon it; make your Pye, lay 

ounded Bacon over the Bottom of it, ſeaton'd with 
Salt, Spices and ſavoury Herbs; then Jay in your 
| O 2 Wood- 
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Wood -cocks, ſeaſon them above as beneath, and lay 
over them thin Slices of Veal, and thin Bards of Ba- 
con, and a bit of Butter; cloſe your Pye, and let 
it bake for three Hours. In the mean time make a 
Ragoo thus: Peel and waſh ſome raw Truffles, cut 
them in Pieces, and put them into a Sauce-pan, moi- 
ſten them with Veal-gravy, and ſet them a ſtewing 
over a gentle Fire, put in ſome Veal-gravy to moi- 
ſten them, and when they are enough, moiſten them 
with a Cullis of Veal and Ham, and a little Eſſence 
of Ham; when your Pye comes out of the Oven, 
= off the Paper, cut open the Lid, take out the 

cal and Bacon, skim off the Fat; pour your Ra- 
goo of Truffles into the Pye, and ſerve it up for a 
farſt Courſe; or you may ſerve it with a Ragoo of Oy- 
ſters inſtead of Truffles: after the ſame Manner you 
may make Pyes of Turkey-pouts, Chickens, Capons 


or Pullets. 

| 88. Another Way. 

Txvss your Wood-cocks, beat them on the Breaſt 
with a Rolling- pin, fo as to break all their Bones 
lay by the Livers; lard the Wood-cocks with large 
Lardons ſealon'd with Salt, Pepper, Spices, and ſweet 
Herbs, flit them along the Back. Pound the Livers 
with ſcraped Bacon, Muſhrooms, Truffles, Cives 
aud Parſley ſeaſoned with the fame Seaſonings above- 
mentioned: With theſe farce the Bodies of the Wood · 
cocks; lay them in your Pye all round with Muſh- 
rooms, Truffles and a Bay-leaf y cover them with 
Bards of Bacon, lid your Pye and bake it: When it 
is drawn, cut up the Cover, take out the Bacon, 
skim off the Fat, and pour in a Cullis of Wood-cocks 
or Partridges, with Veal Sweetbreads, Muſhrooms 
and Truffles hot, ſqueeze in the Juice of a Lemon, 

and ſerve it up hot be a firſt Courſe. 


89. To 
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89. To roa Woop-cocks, 
DRAM, waſh, truſs and ſpit your Wood - cocks, 
roaſt them, baſte them with Butter; when they are 
almoſt roaſted, drudge them with grated Bread: Pre- 
ſerve the Gravy, and make butter d Toaſts and put 
into it; or you may roaſt the Guts with the Wood- 
cocks, and mince them and put them into the Gra- 
vy with a little Claret. | 
ge. To roaft Woop-cocks the French Way. 

Pur L them, draw them, waſh them, trafs them, 
then lard them with broad Pieces of Bacon over their 
Breaſts, roaſt them and ſerve them up on Toaſts dip'd 
in Verjuice, or the Juice of Oranges with the Gravy, 
and made warm. 

91. To make Sauce for WoOon-corks. 

RoasT Wood-cocks, take ont their Guts and 
Livers, braiſe them in a Sauce-pan, put in ſome Salt 
and Pepper to ſeaſon them, and ſome Red-port Wine 
to moiſten them: If the Sauce is not thick enough, 
thicken it with a lictle Cullis of Veal and Ham; 
make it hot, ſqueeze in the Juice of an Orange or 
tuo, cut up your Wood-cocks in it, and ſerve them. 

92. To make a Surtout of Woop-crks. 

MAkk a Farce for your Wood-cocks of boiled 
Ham and raw Bacon, Veal Sweetbreads, Muſh- 
rooms and Truffles, Cives, Parſley and a little Gar- 
lick, all ſhred ſmall, well ſeaſoned and bound toge- 
ther, with the Yolks of Eggs; with this Farce ſtuff 
the Bellies of your Wood -cocks, and alfo their 
Breaſts between the Skin and Fleſh ; puta large lar- 
ded Fricandeaux on the Breaſt of each Wood-cack, 
tye them about with a Packthread, wrap them np in 
Paper, and roaſt them; while they are roaſting, pre- 
pare for them a Ragoo; when they are enough, take 
off the Paper, diſh them with the Fricandeaux on 
their Breaſts, pour the Ragoo over them, and ſerve 
them up. | 
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93. To make WORMWOOD Cakes. 

Pur two Ounces of fine Sugar into Spirit of 
Wormwood, and ſteep Gum Tragacanth in the Roſe- 
water; then take ſome of each of theſe, and beat them 
together in a Stone Mortar, till it comes to a Paſte 
like Dough, put to it a little Musk; make it up into 
Cakes about the Bigneſs of a Six-pence, lay them on 
Tin Plates, and ſet them in a moderate Oven to dry, 
and keep them for uſe ; theſe are good to be held in 
the Mouth, to keep a cold Stomach. 

| 94. To make WORMwooD Vater. 

BRUlsE half a Pound of Liquoriſh, and half z 
Pound of Aniſeeds well, and put them into two Gal- 
lons of White-port Wine ; put in alſo two or three 
Handfuls of Roman Wormwood; let them infuſe for 
twelve Hours, then diſtil them in an Alembick; or 
you may infuſe the Ingredients in Brandy or Sugar- 
ſpirit and diſtil them. | 

95- Another Way. 

In five Gallons of Water, five Gallons of ſtrong 
Spirits, infuſe two or three Handfuls of Wormwood 
chop'd, and half a Pound of Aniſeeds, diſtil them and 
draw off five Gallons of Water, and ſweeten them with 
five Pound of double- refined Sugar. 

| 96. Or thus. 
INFusE three quarters of a Pound of Liquoriſh 
ſcrap'd, three Pound of Wormwood chop'd, three 
uarters of an Ounce of Nutmegs ſliced, and a few 
lades of Mace in three Gallons of ſtrong Ale, and 
diſtil it in an Alembick. | 
97. Or thus. 

INFUSE three Pound of Wormwood chop'd, three 
quarters of a Pound of Aniſeeds bruis'd, three quar- 
ters of a Pound of Figs ſlit, and three quarters of a 
Pound of Raiſins ſtoh d, in three Gallons of ſtrong 
Ale, and diſtil it, | 
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98. To make WORMWOOD Hine. 

TAKE two Pounds of dry'd Wormwood, two Gal- 
lons of Rheniſþ Wine, let the Wormwood lie in it to 
digeft for three or four Months, ſhaking the Veil 
often; when it is ſettled, decant the clear TinQure 
for Uſe. | | 
99. To make Phyſical WokmwoopP Wine. 

To a Gallon of Wine put a Handful of dry'd 
Wormwood, let it infuſe in a Veſſel cloſe Rop'd till 
the Wine is ſufficiently ting'd with the Wormwood. 
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t. YOUNG Chickens to flew. 

OIL three or four young Chickens till they are 

half enough, then take them up, and cut them 
into little Pieces, dividing the Joint-bones from one 
another; cut the Meat into Slices, put the Meat 
with the Bones, except the Breaſt-bones, into a good 
Quantity of the Broth they were parboil'd in, and 
put it into a Diſh, cover it with another, and ſet it 
over a Chafing-diſh of Coals, and let it ſtew till it is 
enough, having firſt ſeaſoned it with Salt and whole 
Pepper, then put in ſome Sallad-oil; and a little be- 
fore you take it off the Fire, ſqueeze in the Juice 
of Lemon to your Palate, and ferve it up; you 
may ſtew Partridges, Rahbets or Veal the fame 


Way. 
2. Of YounG Hens, @ Bisk. 

Trvuss them neatly, and fry them to a fine brown 
Colour, then put them into a Pot with good Broth, 
a Slice or two of lean Bacon, a Slice or two of Beef, 
beaten Cloves, a Bunch of ſweet Herbs, or other 
Seaſoning, and green Citron ; when theſe have all ſtew- 
ed over a gentle Fire, garniſh the Bisk with Veal 
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Sweetbreads, Cocks -· combs, Muſhrooms, Truffles and 
Artichoke-bottoms, and make a Ring about with the 
beſt of them: Juſt before you ſerve it up, marble 
your Pottage with Lemon-juice and Veal Cullis; after 
the ſame Manner you may make Bisks of Capons 


Pallets, - Quails, Cc. 
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1. To LEST or turn Oranges, c. 

1 O zeſt (a Term of Art us d by Confeftioners) 

is to cut the Peel of Oranges, Lemons or Ci- 
trons, from Top to Bottom, into ſmall Slips or Zeſts, 
as thin as it can poſſibly be done. To turn them, is 
with a little Knife to pare off the ſuperficial Rind, 
or Peel on the Outſide very thin and narrow, turning 
it round about the Orange or Lemon, c. fo as it 
may be extended to the Length of ſeveral Fathoms. 
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Bills of Fare for every Moxrn 


JANUARY. 
7 1 Courſes, 2 Courſes. 
E RAY-fiſh Soop Roaſted Capons 
Forced Mutton E of Veniſon roa- 
| ſte | | 
Geeſe boil'd Ericaſſy of Rabbets 
) Haunch of Veniſon roa- Kidney Beans 
- ed Butter'd Crabs. 
5 Rabbets fricaſſy d. 
O 
5 * a — 
5 Collar of Brawn Several forts of wild Fowl 
e A Bisk of Fiſh Jole of Sturgeon 
Chine and Turkey Chine of Salmon broiFd 
. | | with Smelts 
Soop with Vermicelly Marinated Fiſh 
Lamb Paſty Collar'd Pig 
Orange Pudding #4 Tongues with falt 
a 
Pullets with Eggs roaſted Fruits. 
Lamb roaſted | 
Oyfter Pye 
Grand Sallad with Pickles. 
FEBRUARY. 
Scotch Collo Green Geeſe 
| Lamb roaſte | Rabbets roaſted 0 
Mutton boil'd Beef, or Veal collar d 
Bacon-froiſe ' Cold Ham | 1 


BILLS of FARE. 


'2 Courſes, 


APRI 


1 Courſes. 
| R A Bi: 
Soop Lorrain 0 rn and \Chic- Cold 
AH 
Hen Turkey with Eges Fir fry'd ſte 
Turbot bold with Oy- Aſparagus and Lupines Four 
ſters and Shrimps. AT. 
9 Carps and broil'd Tanfey and Fritters Cuſta 
8 
Grand Pattx Tarts, Cuſtards, and OY 
Marrow Puddings Cheeſe-cakes 
7 4 Mutton with Fruits of all Sorts. 
Scotch Colos 
cots 
Salamongundy 
Spring-Pye. 
MARCH. 
Aſparagus Soop Roaſted Pigeans 
Lamb roaſted Spinage Patty 
Veal and Bacon boil'd Omelet of Eggs 
Apple-pudding. Oyſters in Shells. 
Ham. and f Veal 
Pigeons A 4h of Quails, Rus, Mat: 
Diſh of Fiſh of ſeveral Pikes broil'd Beet 
Soop de Sante A Skirret Pye _ Lam 
| —_— and Udders roa- Fruits of ſeveral Sorts Chic 
Peas Diſh of creamed Tarts Jole 
Battalia | Jellies of ſeveral Sorts. Chi 
Mullets-doil'd * | +a 
Olives of Veal oc Grar 
Almond Puddings' of di- ny 
vers Sorts, . : mA Gi g 


BILLS of FARE. 


- APRIL. 
1 Courſes. 2 Courſes, 
A Bisk | A Side of Lamb in Joints 
Cold Lamb Eight 'Turtle Doves 
A Haunch of Veniſonroa- Cold Neats- tongue Pys 
ſted "wig | 
Four Goſlings Eight Pigeons, four larded 
A Turkey-pout Lobfters 
Cuſtards of Almonds. Collar of Beef. 
Ham and Chickens Green Geeſe and Duck- 
Bisk of Pigeons lings 
Beef Alamode Sucking Rabbets 
Chine of Veal Souc'd Mullets + 
Butter d Crabs with fry'd 
Grand Sallads Smelts 
Carps haſhed Butter d Apple-pye 
Lumber- Pye March - Panes | 
Rock of Snow and Sylla- 
Chickens fricaſſy d bubs. | 1 
Almond Florendines 
Cuſtards. 
M a y. 
Veal and Bacon boild Chine of Salmon 
Mutton roaſted Roafted Rabbets 
Beef boild Cold Tongues 
Lamb fricaſſy'd Tarts 
Chicken Pye. Gooſeberry-fool. 
Jole of Salmon Young Turkeys lacded 
and Quails 
Chine of Mutton Bisk of Shell-fſh 
Grand Sallad Green Geeſe 
Cray-fiſh Soop Lobſters roaſted 
Calf's-head haſhed Diſh of Peas 
Chicken Pyg Collar'dEecls withCrayfih 


Sweet 


BILLSof FARE. 
| Sweet Puddings of various Orangeado-pye 


Colours 


* and Udders roa- Chocolate and Lemon 


Veniſon Paſty 


Cream 
Veal! ragoo'd Sweet-meats. 
Fowls roaſted a la daube. 
| JUNE. 
A Pottage | Green Geeſe roaſted 
Fillet of Veal roaſted . Cold Tongues 
Mutton boil'd - Green Peas 
Fruit Pudding. Gooſeberry Tarts. 
3 of Veniſon roa- Soals and Eels fry d 
Pikes roaſted, and Smelts Bir of Sturgeon 
Ham and Fowls ſh of Pheaſants 
Fricaſſy of yqungRabbets Potatoe Pye 
Ragoo of Sweetbreads Tarts and Cheeſe-cakes 
and Lamb-ftones £54444] 
Marrow Pudding Fruits of yarious Sorts 
Diſh of Fowls roaſted Syllabubs. 
Diſh of Mullets 
Umble Pyes 
Cuſtards, 455 
rr. | 
Pottage with Rice * ſtuff d and roa- 
ſte 1 
Almond Pudding Collard Pig 
| Mutton roaſted Sweetbreads roaſted 
Green Fiſh with Eggs. Tarts de Moy. 
Scotch Collops | A Diſh of Quails and Par- 
Cock Salmon with Lob- tridges 
ſters butter'd ' ' A diſh of tame Pigeons 
and Ducks 


Chine 


BILLS of FARE: 


1 Courſes. 


Chine of Veal 


Grand Sallad 
Pig larded and roaſted 
Geeſe and Ducklings roa- 


2 Courſes, 


4222 ark 


Prawns 

A _ of Fiſh marina- 
te 

A Diſh of Tarts of all 
Sorts 


A Dith of [ellies 


Carps ſtew'd A Diſh of Fruits. 
A Patty royal. | 
AucGusT 
Scotch Collops of Veal Twelve Dotterils, fix 
A Breaſt of (Veal boild, larded 
and Turni Tarts Royal of Fruit 
A Fricafly of | Pigeons Furmety 
A Calf 's head ſtew'd A Heath-powt Pye 
Four young Geeſe or Goſ- Smelts marinated 
lings Gammon of Bacon 
. Four Lamponets Cockles ſtew'd or roaſted. 
Tarts, Cuſtards. 
Ham and Chickens Pheaſants and id 
Bisk of Fiſh Pike broil'd 
Veniſon Paſty Lobſters roaſted 
Hanch of Veniſon roaſted A Salamon 1 
Fowls roaſted @ la daube Creamed 
Umble Pyes Reck of Snow and Sylla- 
* 2 ee bdubs 
Sweet-meats. 
Brfcafl of Chickens white ee 
8 80 larded and roaſt- 
Beef à la mode 
Almond Florendines 
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BILLSof FARE. 
SEPTEMBER. 


Haſh'd Calf*s-head Geeſe roaſted 
Joints of Lamb Aſparagus H 
Salmon boil'd Roaſted Rabbets Fo 
Marrow Pudding. Almond Puffs 13 
— — ERNIE | Leg 
Pallets and Bacon 'bail'd Teals and Ducks | - _ 
with Oyſters, Fc. Soals fry'd On 
Bisk df Fiſh | Apple-pye butter'd 3 
Chine of Mutton Jole of Sturgeoh 
Geeſe roaſted March-Panes Fowl 
\ Battalia Pye Diſh of Fruit. Sar 
* Diſh of Pickles Carpe 
Pigeans and Bacon boil'd ico 
Olives of Veal with a Ra- _ 
goo * 
A Lumber Pye. Gee 10 
| eniſ 
OCTOZER. | Turk 
Boil'd Mutton 2 of Lamb Oy 
Cod's Head boil'd otted Eels Diſh 
Pigeon Pye Sweetbreads in a Ragoo Gran 
A Pike roaſted Pippins ftew'd, 
X — Boil'« 
Ham and Fowls Wild Fowls, ſeveral Sorts . 
Cod's Head with Oyſters Chine of Salmon broibd Mutt 
and Shrimps Salamongundy Venil 
Turkey and Chine Eels broil'd and Smelts Gible 
Haunch of a Doe with Artichoke-pye Marr 
Udder à la force Fruit in a Diſh 3 
Tongues and Udders roa - Tarts and Cuſtard. 
ſted | Ham 
Scotch Collops 
Bisk of Pigeons | Turb 
Lumber-pye | Shi 
Mine d- pyes Soop 


NO VE AMu- 


1 


BILL Sof FARE: 
NOVEMBER. 


I Courſes. 
Hogs-head boil'd with 
Chickens 
Loin of Veal roaſted 
Leg of Mutton forc'd 
Fricaſſy of Rabbets 


A Hedge-hog, 


2. Courſes; 
Green Geeſe 
Sturgeon 
Neats-Tongues 
Roaſted Larks 


Sweet Pye. 
* 
Fowls boil'd with Bacon, Chine of Salmon and 
Savoys, c. Smelts | 
CONT and Oyſters Wild Fowl, ſeveral Sorts * 
collop* 
Chine of Veal in Ragoo Tongues lic'd withPickles 
Sallad and Pickles Potatoe-pye | 
Calf 's-head haſh'd Quince-pye 
Geeſe roaſted == 
Veniſon Paſty Diſh of Fruit. 
Turkey-hen roaſted with 
Oyſters 
Diſh of Gurnets 
Grand Patty. 


DECEMBER. Wy 


Boil'd Lamb and Spi- Roaſted Turkeys 
nage | | 

Mutton roafted Cold Tongues 

Veniſon Paſty Peas 

Giblet-pye Tanſey 

Marrow Puddings. ' Strawberries and Cream. 

Ham and Fowls Partridges and Pheaſants 

roaſted 

Turbot'with Oyſters and Bisk of Shell-fiſh 
Shrimps e 

Soop with Teals Ducks and Teal roaſted 


Turkey 


Terms of Art for Carving. 


1 Courſes. 9 2 Courſes. 
Turkey and Chine Jole of Sturgeon 
Tongue, Udder and Hare Pear-tart creamed 


* Sauſages, Oyſters, 


4 
Marrow Puddi 
Battalia Pye * 


Minc'd Pyes. 


SN NN NN 
Terms of Art for Carving. 


NL, to tusk 
ittery, to disjoi 
Brawn, to leach _—_ 
Bream, to ſplay 
Buſtard, to cut up 
Brew, to untach 
Capon, to ſouce 
Chevin, to fin 
Chicken, to fruſh 
Coney, to unlace 
Crab, to nw 
Crane, to diſplay 
Curlew, to AA 
Deer, to break 
Eel, to tranſon 
Egg, to tire 

ript, to break _ 
Flounder, to ſauce 
Gooſe, ta rear 
Haddock, to fide 
Hen, to ſpoil 


Cod's Head and Shrimps Fruits. 


| Ployer, to mince 


Woodcock, to thigh. 


A Tanſey 


Sweet-meats 


pn to diſmember 
pry, to ſtri 
Lobſter, to barb 
Mallard, to unbrace 
Partridge, to wing 
Paſty, to border 
Peacock, to disfigure 
Pheaſant, to allay 
Pigeon, to thigh 
Pike, to ſplat 


Quail, to wing 

Salmon, to chine 
Small Birds, to thigh 
Sturgeon, to 

Swan, to lift 

Tench, to ſauce 
Trout, to culpon 
Turkey, to cut up 


Infiruttions 


CD CI EE Nc» 


Inſtructious for Carving according 
to theſe Terms of Art. 


To wnjoint a Bittern. 
AISE his Wings, 
and Legs as a Hern, 
and no other Sauce but 
Salt. 

To cut up a Buſtard. 
SEE Turkey. | 
To ſauce a Capon. 

TaxE a Capon, and 
lift up the right Leg, and 
ſo array forth, and lay 
in the Platter; ſerve your 
Chickens in the ſame man- 
ner, and ſauce them with 
green Sauce, or Verjuice. 

To unlace a Coney. 

TURN the Back down- 
ward, and cut the Flaps 
or Apron from the Belly 
or Kidney; then put in 

our Knife between the 

idneys, and looſen the 
Fleſh from the Bone on 
each Side; then turn the 
Belly downward, and cut 
the Back croſs between 
the Wings, drawing your 
Knife down on each Side 
the Back-bone, dividing 
the Legs and Sides from 
the Back; pull not the 
Leg too hard, when you 


open the Side, from the 
Bone, but with your Hand 
and Knife neatly lay o- 
pen both Sides from the 
Scut to the Shoulder; 
then lay the Legs cloſe 
together. 

To diſplay à Crane. 

UNrolp his Legs, 
then cut off his Wings by 
the Joints ; after this take 
up his Legs and Wings, 
and ſauce them with Vi- 
negar, Salt, Muſtard and 
powder'd Ginger. 

To unbrace a Duck. 

RAlsE up the Pinions 
and Legs, but take them 
not off, and raiſe the 
Merry-thought from the 
Breaſt; then lace it down 
each Side of the Breaſt 
with your Knife, wrigling 
your Knife to and fro, 
that the Furrows may lye 
in and out. After the 
ſame Manner -unbrace a 
Mallard. 

To rear 4 Gooſe. 

TAKE off both Legs 
fair, like Shoulders of 
Lamb; then cut off the 


Infiruftions for CARV ING. 


Belly- piece round cloſe to 


the End of the Breaſt; 
then lace your Gooſe down 


on both Sides of the Breaſt 
half an Inch from the 
Marp Bone; then take off 
the Pinion on each Side, 
and the Fleſh you firſt la- 
ced with your Knife, raiſe 
it up clean from the Bone, 
and take it off with the 
Pinion from the Body ; 
then cut up the Merry- 
thought; then cut from 
the Breaſt· bone another 
Slice of Fleſh quite thro”; 
then turn up your Carcaſs, 
and cut it aſunder, the 


Back-bones above the 


Loin- bones; then take the 
Rump End of the Back- 
bone, and lay it in a Diſh 
with the skinny Side up- 
wards; lay at the Fore- 
end of it the Merry- 
thought, with the skinny 
Side upwards, and before 
that the Apron of the 
Gooſe; then lay the Pini- 
ons on each Side contrary, 
ſet the Legs on each Side 
contrary behind them, that 
the Bone Ends of the Legs 
may ſtand up croſs in the 
Middle of the Diſh, and 
the Wing pinions may 
come on the Outſide of 


them; put the long Slice, 


which you cut from the 


* 


Breaſt- bone, under the 
Wing - pinions on each 
Side, and let the Ends 
meet under the Leg - bones 
and let the other Ends 
lye cut in the Diſh betwixt 
the Leg and the Pinion ; 


then pour in your Sauce 


under the Meat; throw 
on Salt, and ſerve it to 
Table again, 
To diſmember a Hern. 
TAkE off both the 
Legs; and lace it down 
the Breaft on both Sides 
with your Knife, and o- 
pen the Breaft-pinion, but 
take it not off; then raiſe 
up the Merry- thought 
between the Hreaſt- bone, 
and the Top of it; then 
raiſe up the Brain; then 
turn it outward upon both 
Sides, but break it not, 
nor cut it off; then cut 
off the Wing · pinions at 
the Joint, next the Body, 
and ſtick in each Side the 
Pinion in the Place you 
turn'd the Brawn out, but 
cut off the ſharp End of 
the Pinion, and rake the 
middle Piece, and that 
will juſt fit in the Place. 
You may cut upa Capon, 
or Pheaſant the ſame way. 
To unbrace a Mallard. 
TxIs is done the ſame 
way as tounbrace a Duck, 
which ſte. To 
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Inftruttions for CARY ING. 


To wing a Partridge. 
RAISE his Legs and 
Wings, and ſauce him 
with Wine, powder'd Gin- 
ger and a little Salt. 
To allay a Pheaſant. 
Do this as you do a 
Partridge,but uſe no other 
Sauce but Salt. 
To wing 4 Quail. 
Do this the ſame yay 
as you do a Partridge. 
' To lift a Swan. 
SLIT the Swan down 
in the Middle of the 
Breaſt, and ſo clean thro? 
the Back, from the Nack 
to the Kump; then part 
it in two Halves, but do 
not break or tear the 
Fleſh; then lay the two 
Halves in a Charger, with 
the ſlit Sides downwards, 
throw Salt upon it; ſet it 
again on the Table; let 
the. Sauce be Chaldron, 
and ſerve it in Saucers. 
To break a Teal. 
Do this the ſame way 
as you doa Pheaſant. 
To cut up a Turkey. 
RAISE up the Leg fair- 


ly, and open the Joint with 
the Point of your Knife, 


but take not off the Leg; 
then with your Kniie lace 
down both Sides of the 
Breaſt, and open the 
Breaſt-pinion, but donot 
take it off; then raiſe the 
Merry-thought betwixt 
the Breaſt-bone, and the 
Top of it; then raiſe up 
the Brawn; then turn it 
outward upon both Sides, 
but not break it, nor cut 
it off; then cut off the 
Wing-pinions at the Joint 
next the Body, and ſtick 
each' Pinion in the Place 
you turn'd the Brawn out, 
but cut-off the ſharp End 
of the Pinion, and take 
the middle Piece, and that 
will juſt fit in the Place. 


Lou may cut up a Bu- 


ſtard, a Capon, or Phea- 
ſant the fame way. 
To thigb a Woodcock. 
RAISE the Wings and 
Legs as you do a Hen, 
only lay the Head open 


for the Brains; and as you 


thigh a Hen, ſo you muſt 
a Curlew, Plover or Snipe, 
excepting that you have 
no other Sauce but Salt. 
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The Manner of Setting out a Deſert of 
Fruts and Sweet-meats. 


Deſert of Fruits, as well raw as preſerv'd, 
with its Appurtenances, may be dreſſed, either 

upon a Level, or in a Basket. 
A Deſert is ſaid to be dreſs d, on a Level, when it 


is diſpos'd in China Diſhes, and Machines made of 


Wood or Oſier-twigs, having a great Board in the 
middle, in Form of a Square, or with ſix Panes in 
Length, call'd a Hexagon, or any other Figure, you 
pleaſe : This Board is encompaſs d with divers other 
Works of different Shapes, viz. either round, oval, 

or of a Club at Cards, or any other pretty Form; 
and ſeveral China Diſhes are ſet upon theſe Boards, 

ſapported upon wooden Legs and Cups; fo as. the 
Oval may contain two, and the Clubs three, whilſt 
the Ovals ſerve for the Compoſts, and the middle. 


Board for a large Pyramid of Fruit, with China 


Diſhes round about, fixed as before mentioned: Or 
elſe it may be fill d up altogether with China Diſhes: 
That in the Middle being rais'd higher than the o- 
thers, upon which ſeveral ſmall Pyramids are to be e- 
rected of an exact Proportion: So that the ſame Sorts 


: ot Comfits, and the fame Colours may appear on e- 
very; Side at the oppoſite Angles. Laftly, a Row or 
Border of raw Fruit may be made round about the 


Vimes « wy every Board, to garniſh the Top; and 
the whole Deſert is to be ſer out with Flowers, 
Greens, and other Ornaments, according to the Sea- 


ſon. 


For the more Iluſtration ſee the followin 
Model. * Uſes . 


The 


= 


The Manner of Setting out a Deſart. 


The Model of a Deſert for an Oval Table of twelve 
* Coverings. 


The EXPLICA TION. 
HE Board in the Middle is uſually made of 
Ofier-twigs, in Form of a Basket, and may be 
gilt, filver'd over, or painted like fine earthen Ware, 
and then it hath this Convenience, that it maybe clean- 
ed by waſhing. There is alſo a thin Board that lies 


almoſt at che Entrance, over-againſt the Border, for 
'a Ground-plot for the Sweet-meats, which are to be 


dreſs'd upon it, the Ledge of the Board or Ofier- 
Basket being indented ; ſo that beſides that it con- 
tributes to the Ornament, it ſerves alſo to keep in the 
Fruit, with which a Border may be made round about 
the China Diſhes : Seven of theſe Diſhes are expreſ- 
ſed inthe Model above, and the Order of them may 
be clearly diſcerned ; but that in the middle 2 
to be a little larger, and rais d ſomewhat higher 
thay the reſt. For want of China Diſkes, Tin-moulds 
= Pp 3 in 
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| The Manner of Setting out a Deſert. 

in the ſame Shapes may be us'd; which will not be 
eafily diſcovered, the Bottoms ought always to be 
covered with Leaves or Paper, before any thing is. 
dreſſed upon them. . Theſe Moulds may be alſo fa- 
ſtened upon the Legs, and by that Means the Deſert 
will become more ſolid, 

INSTEAD of the Wicker-boards, you may have 
ſome made of the ſame Form of a wooden Bottom, 
ſupported by little Knobs, or other Sorts of Feet, 
with a Ledge round about, to keep in the Fruit, 

ug 
: As for the dreſſing a Deſert in Wicker-Baskets 
this is only uſed in Entertainments, for Fraternities, 
or Societies; where as many little Baskets are ſery'd 
up firſt to Table as there are Gueſts: And theſe Bas- 
kets are commonly adorn'd with ſmall Ribbands, and 
Taffaty Covers, and filfd up with all Sorts of Sweet- 
meats; Biskets, March-panes, Orange and Lemon 

Faggots, dry'd Fruits, c. So that the moſt delici- 
ous Comfits may lye at Top; and every Perſon eats 
only the liquid Sweet-meats, and ſhuts up, and takes 
away his Basket to carry home. 


Sh 


55 


AN 


Alphabetical INDEX 


3 the caſt of the Eye where, or at what 
Number, under each Letter, every Particular 


is to be found in the IN DEx. 
A Anchovies 43 To keep 
A LEor Beer to brew 44 Sallet 45, Sauce 


1 Sir Jonas Moor's 
way 2 Syrup of Ale 
Aleberry 4 Dr. 
Butler's Purging Ale 5 
Another Purging Ale 6 
Ale of Health 7 
Almond Bisket 8 Butter 
Cakes 10 Caudle 
11 Cheeſe 12 Cream 
13, 14 Criſpd 15, 16, 
17 Cuſtard 18 Fryd 
Florendine 19, 20 To Ice 
21 Milk 22, 23, 24, 
25 Pottage 26 Paſte 
27, 28 Smooth 29 


Snow 30 Leach 31, 


Tart 32. 

Almonet 33 

Almond Syllabub 34 Tan- 
ſey 33 Soop 36 


Amber Cakes 37, 39 


Amber Greaſe Cakes 38 


Tintiure 40 
Amulet 41, 42 


6 
Andolians 47 
Andovillets 48 - 
Angelica to candy 49 To 
preſerve 5o Water 51 
Aniſeeds 5 2 
Apples o bake 53 Com- 
poſt 54 Cream 55 
"Marmalade 56 Pan- 
cakes 57 Paſte 58 To 
preſerve 59 A Pupion 
60 To flew 61 Tan- 
fey 62 Sweet-meats 
63 To dry 64 Apri- 
cock Cakes 65 To can- 
dy 66 Coy 67 Com- 
poſ 68 To dry 69, 70 
Zumbals 71 Paſte 72, 
73» 74 Paſitls 75 To 
| preſerve 76, 77, 78, 79» 
8, 81 Ratafia 82 
Mater 83 Wine 84 
Marmalade 85, 86 
Aqua Mirabilis 87, 8 
24 Aqua 


INDEX. 


Aqua Fite 89, 90 

Artichokes 91, 92, 93 
To force 94,95 Tofry 
96 To pickle 97 To 
preſerve 98, 99, 100 


To fry 101, 102 4 


la Poivrade 103 Pye 


104 To flew 105 In 
puree 106 With white 


Sauce 107 
Aſhen Keys to pickle 108 


Aſparagus 109, 110, 111, 


An Amulet 112 To 
! pickle 11 2 in Ragoo 


Bacon Froiſe x Amlet 2 
To boil a Gammon 
Tart 4 To batte; To 

broils To ary 7 
Bain Marie 8 
alls of forc d- meat 9, 10 
Bar s fo broil 11 To 
haſh 12 To ſtew 13 
Au court Bouillon 14 
A Pupton 15 | 
Barberries 0 candy 16 
To pickle 17, 18, 19 
Felly 20 To preſerve 
21, 22 Syrup 23 
Barley-broth24,25 Cream 
26 Cruel 27 Potrage 
28 Poſſet 29 Pud- 
' ding 30 Sugar 31 
Baſes to boil 3 2 


on. Battalia Pye 33 Of Fi 


> - EY 
French Beans 10 pickle 35, 
T8 


2 , 
y * = 


Beef Alamode 39 40 Scar- 
let 41 To carbonade 42 
Cullis 43 To bake 44 To 

_botl 45, 46 A la braiſe 
47 à Buttock 48 To 
collar 49 Dutch 50 
To fry 51 Stakes 52, 
53 Farc'd 54 Filles 
55» 56 tdotch-pot 57 
Rump .rolfd 58, 59 
To flew 60, 61, 62,63 
Olives 64 Paſly 65 
Boil'd 66 Spring Gar- 
den Beef 67 4 Leg 
68 Royal 6g Like 
Feniſon 70, 71 To 
fouce 72 Pye 73 To 

 Ragoo 74 @ la Vinai- 
grette 75 Beets 76 To 
fry 77 | 

Botany to preſerve 38 Wa- 


4er 79 

Biskets 80, 87, 82 Of 
Jeſſamin 83 Drops 
84 Lisbon 85 Naples 
86 Nuns 875 Savoys 
88 Queens $9 

Biſcotins dot 

Biſque 91 Of Fiſh 92, 


93 d 
Black- Caps 94 


Bouillons 102 


Black Puddings 95, 96, 
eren 
Mangers 99, 100, 
101 
Blood Puddings 102 
Boars-head 103 Fleſh to 
bake 104 o roaſt 195 


Bread- 


/ 


INDEX 


Breading of meats 107 

Boucons 108 

A Bouton 109 

French Bread 110 

Royal Brandy 111 

Brawn zo eat cold 112 To 
broil 113 To ſouce 114 

Breams to boil 115 To 
dreſs 116 To ſtew 117, 
118 

Broom Buds to pickle 119 


Broth 120 Of Calves 
Feet 121 Fat 122 Of - 


Fiſh 123, 124 Felly 
125 Strong 126 Mea- 
gre 127 Of Roots 128 
White 129 


Bruſſoles 130 
Bullock's Cheek to hate 


131,132 To ftew 133, 
134 
Buntings a Pupton 135 
Buſtards zo boil 136 Pye 


137 
Butter to beat up 138 For 


ſauce 139 To clarify 
140 To draw 141 
0 recover 142, 143 


a Buttered Loaves 144 Par- 


ſley, Sage, Thyme and 


- Savoury Butter. 


You - To 

, arce 27 2 #4041 

| 4 Ragoo 5 prin N 

Cakes Banbury 7, 8 Plum 

| 9 Oxford 11 Por- 
' 7ugal 12 . Seediny Su- 
2:4 54 Jeeing 5 


Calves Brains 4 Paſty 


16 

Calves Chaldron to Fricaſſy 
17 4 Pudding 18 Pye 
19 Feet 20 Pye 2x 
Pudding 22 Head 23 
To haſh a Calf s Head 
24 Collard &c. 25 
2 roaſt 26 To ſouce 


75 Can dy Flowers 28 
A Capon a ls braiſe 29 
To boil 30 4 Capito- 
lade 31 With Cray- 
fb — With Herbs 
79 With Oyfters 36 
larded with Lemons 37 
To fricaſſy 38 5 
— Pye 40 To ſouce 


Cardotns 42 N 42 

A Carp Soop 33 To'boil 
44 7 brol a5 4 
Biski 46 Au Court 
Bouillon 47, 48 4 Ho- 
rendine 49 To fry 50 
To haſh 51 To mari- 
nate 52 A la Royale 
53 Toroeft 54,55 4 
la daube 56 Ä Pye 
of - x white 58 Bron 


Carramay Cake 60, & 
Confefts 2 
oe ban 63 br 


ee Pies 
Valery 


Celery 4 Ragoo 69 To 
fem 70 | 
Cheeſe artificial 71 To 
toaft. 72 Freſh 73 
e-CAXES 74, 75, 76 
Cherries to candy 77 
Conſerve 78 Mater 
79, 80 Compeſs 81 
82, 83, 84, 
35 Paſte 86, 87 To 
dry 88 To preſerve 89 
iu Ears go Ala Roy- 
ale 91 To preſerve 92, 
93 Brandy 94 Syrup 
95 Tart 96 Water 
97 Him 98 Kata- 
na 99 To preſerus black 


Cherries 100 Chickens Codl 


50 boil 101, 102 To 

farce 103 The Barba- 
ry way 104 To broil 
105 Ala braife 106 
' To force &c. 107 To 
- To fricaſſy 108, 109 
Neyal 110 With Gravy 
111 With ſlices of Ham 
112 To fricaſ 113 To 


114 To 


x15. 4 Pye 116 A 


- a 


is ſante Menebout 117 
China Broth 118 
Chocolate 119 Biskets 
1120 Hith Milk 121 
Fith Wine 122 
Cream 123 Tori 124 


Chub zo boil 125 To broil . 
. fricaſſy 180 To fry 181 


126 To reaft 127 
Cider 128, 129, 120 Roy« 


11 "#l-138 Branch 132 
0 Sweet 133 28 


TDart 174 


_ 


INDEX 


Ciderkin 134, 13 

Cinnamon 10 — 136 
Eence 1 37 Water 
138, 139 Paſiils 140 

Citron Syrup 141 Water 


142 | 
Civet of 4 Hare 1433 Of 
Veniſon 144 | 

Clary @ Spirit 145 

Clove-water 146 

Cock Ale 347 Combs 148, 
149 To farce 130 In 
— Af xey | 

e Joop 152 

A Cod's Head 153 Cod 
in Rage 154 Tail 
155 To fry x56 

RAT 157 Tars 
15 

Coffee 159, 160 

Collops Scotch 161 

Colly-fowers with But - 
ter 162 With Gravy 


163 4 Ragoo 164 To 


pick); 165 
Cong "roi 7 
| er e broil 167 To 
fp 168 To rooſt 169 
0 ſauce 170 To mari- 
_ 
Coriander Seed Mater 172 
Cowſlip Pudding 173 4 
ane 175 
Crabs to broil 176 To 
butter 177 To adreſs 
178 To farce 179 To 


To baſh 182 Pye 183 


nn ek 
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INDEX. 


Cracknels 185 
Cray-fiſh 186, 189 4 To keep 5 To Jelly 8 


Bist 188 Cullis 189, 


190 A Ragoo 191 Koop 
192 
Cream burnt 193 Churn'd 


194 Clouted 195 Crack- 
ling 196 Fryd 197 
Cheeſe 198 Haſty 199 
Italian 200 201 
Maiden 202 Orange 
203 Sack 204 Sage 
205 Snow 206 Spa- 
niſh 207 Taffaty 208 
Sweet 209 Virgin 210 
Tarts 211 White light 


malade 5 Conſerve 6 


ine 9, 10 


Deer to bake 11 To ſarce 


12 To roaſt 13 Sauces 


I 
Ducks French faſhion 15 


To boil 16, 17 To farce 
18 To Fricaſyig With 
Celery 23 With Cu- 
cumbers 23 With O- 
lives 24 With Orange 
25 With Green Peas 
26 With Turnips 27 
To roaſt 28 Ala braiſe 


29 With Oyſters 30, 


212 Toaſts 21 Cu- 31 To flew 32 Pye 
cumbers to pickle 214, 33, 34, 35 | 
215, 216, 217 To force Duck with Succory 36 
218 A Ragoo 219  Cullis 37 

Cullis 220, 221, 222,223, Ducklings zo fricaſſy 20 
224, 225 226 Alamode 21 

Curd Cakes 227 E 

Currans 4 compoſ# 228 Ears, Hogs, to dreſs x, 2 
A conſerve 229 Cream Eels, to bake 3 To broil 


230 Jelly 231 Marma- 
lade 322 Paſte 233 To 
preſerve 234, 35 To 
fickle 236 Syrup 237 
Water 238 Wine 239 

240, 241, 142, 
2435 244 

245 246, 247» 
2450 


D 


Dabs to dreſs 1 Mari- 


nated 2 Jn ſallet 3 


Damſons to candy 4 Mar- Eggs with n 22 


To collar 5 A la 
ube 6 Engliſh way 

7 To farce 9 To fry 
9 With brown ſauce 
10 Tofry 11 To ſpitch- 
cock 12 With white 
ſauce 13 Pottage 14 
2 15 To few 16 
o ſouce 17 To roaſt 
8 5 


I 
Eel Powts in Caſſerole 19 


Ragoo 20 Pottage 21 
Pye 22 


oachd 


INDEX. 


Poach'd 24 With bread Fiſh to ſouce 7 


25 To broll 26 With 
Crayſiſb / Poach'd with 
Cream 28 InCrepine 29 
Poach'd and Cucumbers 
30 To farce 3x To 


fricaſſy 32 The Bur- 
gundian way 33 The 


German way 34 Ala 
H 35 The 
Italian way 36 With 
Lettuce 37 To Butter 
..&c.38 ThePortugueſe 
way 39 The Spaniſh way 
40 To poach 41 With 
Gravy 42 Au miroir 
| In Moonſhine 44 
With Orange Juice 45 
+ With Roſe-water 46 
To dreſs hard 47 With 


Verjuice 48 A Floren- F 


dine 49 Pye 50, 51 
To fry round 52 Ar- 
#ificial 53z One as big 
as twenty 54 To but- 
ter on toaſts 55 

Elder Buds to pickle 56, 

. 57 Vinegar 58 Wine 

* - $199, 66% | 

Elecampane 10 candy 61 
To preſerve 62 

Endive 10 Ragoo 63 

Eringo to candy 64 To 


preſerve 65 
F 


e 
of Beef, &c. to pre- 


A Florendine 8 Magi- 
Aral g 

Flounders, 10 boil 10 4 
Pye 11 To flew 12 

Flowers to candy 13, 14 
To keep 15 To pickle 
16 

17, 18, 19 

Norfolk Fool 20 8 

Forc'd meat 21, 22, 23 
Balls 24, 25, 26 For 
Fiſh 27 

Fowls to pot 28 

Fricandoes 29 To farce 


30 
Fricaſſy 31 
Fritters 32 Italian way 
33 Of Arms 34, 35, 
36, 37 2 
urmety 3 

G 


Gallima I 

— Fiſh Gam- 
mon 3 Of Bacon 4 
- Callis 5 To roaft 6 


I Ragoo 5 Pye 


Geeſe to lard, &c. 9 
Giblets 10 boil 10 A Ra- 
goo '11 To flew 12 
Pye 13+ * 
Gilliflowers zo candy 14 
To pickle 15 Syrup 16/ 
Ginger-bread 17, 18, 19 
Goats Fleſh collard 20 
Paſty 21 
A Godivoe 22 


z 


A Gooſe 70 boil 27 2 


collar 24 r ay 
| 2 


2 


8 


INDEX 


25 In ragoo 26. Pje 
27 Green Peas 28 
Gooſeberries to candy 29 
To keepzo A Fool 31 
To pictleʒ 2 To frame 
. 33, Jelly 34 Tanſey 35 
Wine 36, 37 
Grailings zo boil 38 To 
fry 39 
Grapes Marmalade 
41 To preſerve 42 To 
pickle 43 Gravy 443 
&» 46, 47, 48. Fiſh 


avy 49 ton 50 
Veal 51 To keep 52 


Capon, &c. 53 Broth 
54 | 
A Grenade 5 


A Grenadine 356 


A Grillade 57 

Gudgeons to "ors 58 

Gurnets to bake 59 To 
broil 60, 


Haberdine Pye x 

Haddocks 2 

Ham à la braiſe z To 
roaſt 4 A ragoo 5, 6 
Paſly 7 Eſſence 8 

Hare Pye 9, 10 To broil 


11 Tofry 12 Tobaſh 


13 To roaſt 14, 15 
Civet 16 To jug 17 
The Swiſs way 18 The 
French way 19 To 


Pot 20, 21 Pye 22, 


Hartom 7h x 
artſhorn Jelly 24 
Haſh 25 


Haſty Pudding 26 © 


Heath-cock 27 
Hen to boil 28 Pye 29 
Hern to roaſt 30 Pye 3x 


Herrings 32 Pye 33 

Hippocral red 34 White 
. » ſe 

Hop-buds to pickle 36 


Hogoe 37 
Hungary * 


Jack zo fryx To ftew 2 
Ice and Snow 3 | 
Iceing 4 To Ice Waters. 


8 | 
Jelly-broth 6, 7 Of Calves 
Feet 8 Of Vealg To 
colour 10 General Fel 
ty II + 1 
Julian 12 


Jumbals 133 14s 15, 16 ; 
Kernel Vater x _ 
A Kid-2 To roaſt 3 
Kidney ts + + P 


N — 


Lamb 0 force 1 "fn 


2 Toroaſt3 In ragoo 
4, 5 To flew a Head 


6 FPottage 7 Head 


whole 8 Paſiy 9 Pye 


10 German way: 11 


To ſouce 12 Lamb Ve-. 


niſon 13 Lamb-ſfiones 
14 Pye 15 


Lampreys 16 To bake 


17, 18 Toboil 1g To 


fry 10 With ſweet 


ſauce 21 Pye 22 


IN D E x. 


Ou 


Lark Pye 23 In ragoo Marrow Paſties 13, 14 


24 To roaſt 25 


Lavender in Conſerve 26 


Lear 27, 28 l 


Lettuce to farce 29 In 
30 es 
Leveret zo rosft 31 
Limonade 32, 33 
Limon Cakes 34 To keep 
35 Paſte 36 Topickle 
. 2 nv 
39 Syrup 
40 Water ar 
Liver, Calves a la braiſe 
42 Toroaſt 43 Ina 
- Caul 44 P | 
© ff ragoo 46 | 
Eivers of Powls 47, 48 
Lobſters to bake 49 To 
broil 50 To butter 51 
To fry 52 Do muß 53, 
54 To marinate 55 


Patty 56 To pickle 37 M 


Soop 58 To flew 59 
To farce ba 
umber Pye 61 


Lump te bake 62 75 fry Muſhr 
63 2 64 


ing 45 


Pyes : 5 Roſe 8 I6, 

17, 1 ofa Solis 19 
Mattelot of Fiſþ 20 £ 
Mead 21, 22 | 
Medlars to preſerve 23 

Tart 24 
Metheglin 25, 26 
Milts, @ Ragoo 27, 28 
Mint Syrup 29 Mater 


wut 
Monaſtick to make ; 1 
Morell Fine 32 | 
Morills 33 Fryd34 To 
farce 35 In ragoo 36, 


37 
Moles 38 
Mulberries 70 preſerve 3, 
40 Nine 41 
Mullets to bake 42 T7» 
boil 43 To brol 44 
e APES 
Muſcles to bake 47 To 
fry 48 4 Ragoo 49 
re 
ooms 51 To farce 
52 Toarysz Tofri- 


. caſſy 54 To keep 55, 
56 To pickle 57, 58 


Muſtard 64, 65 Balls 
66 Cakes 67 © 

Mutton carbonaded 68 To 
collar 69 To ſouce 70 
To roaſt 71 A Neck 


72 Eſpagnole 74 
72, 73 Eſpag Collops 


er 


INDEX 


Collops 75 Gammon 76 
To haſh 77 Harico 78 
With Cucumbers 9 A 
la Royale 80 To roll 
81 NA la Dauphine 82 
Ham- faſbion 83 Loin 
84 Pye N 


Naples Biskets 1 

Neats Feet 2 Pudding 3 
Pye 4 

Neats Tongues to boil 5 
A labraiſe 6 Another 
Way 7 The Italian 
way 8 To dry 9, 10 
To fry i Topickle 12 

To marinate 13 To pot 
14 Pye 15 To flew 
16 Tofricaſſy 17 To 

roaſt 18 In Stoffado 


* 
Nutmegs to candy 20 
8 


Oat-cakes 

Oatmeal Pudding 2 

Olio , 4 

Olives 5 Florendine 6 

Omelet 7,8, 9, 10 

Onions to butter 11, 12 
Ragoo 13 Sauce 14 

Orange Butter 15 To 
candy 16 Compoſt 17 

To ary 18 Fagpots 19 
Marmalade 20 Paſte 
21 Topreſerve 22, 23, 
24 Pudding 25 Tarts 
26 To turn 27 To 
zeſt 28 Mater 29 

Orangeade 30 Conſerve 


31 To preſerve Oranges 
flowers 32 Paſie 33 
Eſſence 34 

Ortolans zo roaſt 3 5 

Orrat 36 

Ox Cheeks to bake 37 To 
301 38 Do marinate 39 
Pye 40 | 

Ox Palates in a Pye 41 
To fricaſſy 42 To na- 
rinate 43 HPottage 44 
Ragoo 45 To roaſt 46 
To flew 47 f 

Oyſters to broil 48, 49 

' In daube 50 To farce 
51, 52 Tofry 53, 54s 
55 Grilld 56 To 
haſh 57, 58 Loaves 
59 To pickle 60, 61 
Pye 62, 63 A Ragoo 
64, 65 To roaſt: 66, 
67 To ſouce 68 To 


few 69, Þ 


Panado 1, 2 

Pancakes 3, 4, 5,6, 7 

Pains farc d, of Gammon 
8 Of Partridge 9 4 
la Sraiſe 10 A Biberot 
it A Cullis 12, 13 
To fricaſſy 14 To dreſs 
with ſweet Herbs 15 
To haſh 16 To drefe 
the Spaniſh way 17 A 
FEftoffade 18 Nb 
4 Ragoo of Muſhrooms 
19 To roaſt 20 To. 
flew 21 4 Pye 22, 23 
To make Paſte 24 For 
2 Patry 


: 
YR, 


Hato- Pan: 25 For 
' Cuflards 27 Paſte roy- 
al 28, 29 Puff-Paſte 
30, 31, 32, 33 

cruſt 34 White 35 
Peaches 0 candy 36 Com- 
poſt 37 Paſte of Peaches 

38 © To preſerve 393 

40 Syrup of the Blo/- 

72 41 4 Tart 42 

Mater 3 

Peacock to boil 44 To bake 
in a Pye 4 2 
Pears in Compoſt 46 To 

_ ary 47 Marmalade 48 

. Paſte 49 To preſerve 

350 Puddi 51 Pye 

152,53 Toſew 54 To 

, keep green 55 To flew 


61 in a tart 59 In 
4 Sallet 62 'Soop 63, 
64, 65, 6s 
Perches 10 boil 67. With 

2 Cullis. 68 In Filets 
. 69. Tofry 0 To lard 

71 in a rag00 72 

Perfum d with Balls 73 
Cates 74 Fo burn 75 
- For Confectianst 76 Pow- 
der 7 Water 78 _ 


ny o | 
Pheaſant. to Sake 80 To 
boi $i Ala braiſe 82 
il Carp Sauce 83 
A Pig 1% boil 85 In 
Jeihss Lamb faſbion 


4-1 
* 119 » b 
LL $< 4 


56, 57 Pottage 58, 60, 


© 


1 N DE X. 


87 Kolliard 88 Au 
Pere douillet 89 n 
Galantine go To roaſt 
91, 92 ith the hair 
on 93 With the Skin 
off 94, 95 The Ger- 
man way 96 To ſouce 
97 Petty- toes a la San- 
te Menebout 98 > 
Pigeons to boil 99 To 
roaſt zoo Ala braiſetor 
Au Baſilic 102 To force 
&c. 1 With ſaeet 
Baſil 104 To broil 105 
To flew in Compoſt 106 
A Cullis 107, 108 Iy/ith 


Fennel 109 In Frican- 


deaux 110 To fricafh 
in their blood 111 7 
Pot 112 Pottage far- 
ced 113} A Hotch-pot 
114 To marinate 115 
To pickle 116 Toroaf 
117 4 la Sangaraz. 
118 Koaſted in Sur- 
tout 119 A Soletl 120 
A la Sante Menehout 
121 To ſlew 122, 123 
AlaTartare 124 Vb 
Truffles 125 Pye 126, 
127 Pike to bake ina 
Pye 128 To boll 129 
_ The French faſhion 130 
The Dutch way 13 
To broil 132 In Caſſerole 
133 Tofry 134 With 
Oyſters 135 To farce 
136 To bake farced 137 
To haſh 138 To mati- 
£ nut- 


bay 4, 


1 
p 
F 
„ 
$ 
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. 4. who ten OR ons e © edt 
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nate 139 The German 
way 149 Au Court 
Bouillon 14: With 
white Sauce 142 To 
roaſs 143, 144 To 
ſouce 145 A la Sainte 
Robert 146 To flew 
147, 148, 149 To pot 
150 Sauce 151 

Pilchards zo broil 152 

A Pillo I53, 154 | 

Pippins zo candy 155 
Cakes 156 Lo dry 157 
To jelly 158 Marma- 


lade 159 To preſerve 


160 Pudding 161 To 
few 162 4A Tanſey 
163 Tarts 164. 
Plaice to bake 165 To 
boil 166 To broil 167 
Au Court Bouillon 168 
To fricafſy 169 To 
few 170 
Plovers 0 boil 171 
Plums clear Cakes 172, 
173 To ary 174, 175, 
1763 177 Marmalade 
178, 179 Paſte 180 
To pickle Plum Bubs 181 
To pickle Plums 182 
Pottage 183 To pre- 
ſerve 185, 186, 187 
Duiddany 188 
Poor Knights 189 
Pomander 190 | 
Pork to bake 191. To 
broil a leg 192 To col- 
lar 193 To pickle 194 


"YT MEE © 


. 
- 
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To pot 195 To roaſt 
196 [na Pye 197. 

Poflet 198, 199, 200 
French 201 Another 
way 202 Another 203z 
204 

Pottage with Turnips 205 
Of Beef 206 Of Peas 
208 Dukes 207, 209 
A la Reyne 210 Queens 
211 IY/ithout Water 
212 [Italian 212, 214 
A ſante 215 Princes 
316 Profitrolle 217 
Summer 218 

Potatoe Pye 219 


Poupiets 220 
Prawns #o fricafſy 221 


To ſtew 222 


. A Pudding 223 Of Blood 


224 Hog's 225 Bread 
226 Grateful 227 Ita- 
lian 228 French 229 
Green 230 Lent 231 
Noddy 232 Plum 233, 
234 Of ſeveral colours 
235, 236 Shakmy 237 
Sagoe 238 
Puit-Paſte 239 
Pullets to bone, &c. 240 
Bisk 241 Nu Cu- 
cumbers 242 A Ia 
braiſe 243 
liſh way 244 Hith 
Olives 245 In Fillets 
246 To marinate 247 
With Gammon 248 
- With Oyſters, &c. 249, 
250 With Onions 25: 
q Pot- 


The Eng- © | 


J ** 
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NEX 


Pottage 252 A la Sain- 
garaz 253 A la Sain- 
te Menehout 254 A 
la Tartare 255 With 
Truffles 256 Ina Pye 
1 
Punch royal 258 Milk 
259 For Chamber-maids 
260 4 
Purſlain fo pickle 261 
Pyes to make 262 A Bride 
. Pye 263 A Stamp 
Pye 264 Mind 265 
Of Beef 266, 267 


5 
Quails @ Bisk 1 To fri- 


caſſy 2 A Pupton 3 
Pye 4 To roaſt 5 
Quaking Pudding 6, 7 
Quavivers 8 
| Quiddanies 9 
Quince Cakes 10, 11, 12 
Compoſt 13 Cream 14 
Felly. 15 To keep ic, 
17, 18, 19 Marma- 
lade 20, 21, 22, 27,24 
' The Spaniſh way 25 
To preſerve 26, 27 | A 
Pudding 28 Pye 29 
Quiddany 30 Tart 31 Sy- 
up 32 
R 


Rabbets to bake 1 With 


Slices of Bacon 2 With 
Muſhrooms, &c. 3 To 
boil 4 

ſerole 5 


To bake in Caſ- 
To fricaſſy 6 


3 


To baſh 7 A Pye 8 
A la Portugueſe 9 To 
roaſt xo A la Sainga- 
raz 11 With a farce 
1 To flew 13, 14 

Ragoo 15, 16 

Raies 17 

Raiſin Vine 18 

Rasberry Cakes 19 Com- 

poſt 20 Conſerve 21 
Jelly 22 Marmalade 
23 Paſle 24 Topre- 
ferve 25, 26 Quidda- 
7 27 Tart 28 Hy- 
rup 29 Water 30 Wine 


31 
Ratafia 32 bite 33 
Muſcadel 34 Tincture 


35 | 
' Red-ſhanks 36 


Rice 10 butter 37 Cream 
38 Cheeſe-cakes 39 
Tart 40 Frumeniy 41 
Florendine 42 
Roaches zo boil 43 To 
fry 44 To marinate 45 
To ragoo 46 
Rocamboles 47 
Rolls fine 48 Short 49 
Roſade 50 
Roſa Solis 51 
Roſemary flowers 52, 53 


Eſence 54 Water 55 


Roſes Conſerve 56 To 
diy 57 Sugar of Roſes 
58 Syrup 59 Water 
60 

Rumps of Mutton a la 
Sauce Robart 6x To 

dreſs 


5 


Wy. . 


Wks... 


INDEX. 


dreſs a la Sainte Mene- 
hout 62 To farce, &c. 


63 
8 


Sack- poſſet 1 

Sage Conſerve 2 Cream 
3 Water 4 

Sagoe 5 

Salads 6 6,7, 8 Of a 
cold Capon, &c. 9 

Salmon to bake 10 To 
boil 11, 12 To broll 
13 With brown Sauce 
14 Au Court Bouil- 
lon 15 In Caſſerole 
16 A whole or part 
17 To farce 18 To 
fricaſſy 19 To fry 20 
To haſh 21 To mari- 
nate &c. 22,23 4A Pup- 
10 24 Ia Ragoo 25 
To roaſt 26, 27 With 
ſavoury Herbs 28 With 
ſweet ſauce 29 To 

flew 30 In Stoffado 31 
To pickle 32 To pot 
33,34 Pye 35 

Salmongundy 36 

Salop 37 

Salpicon 38 

Salt Fiſh to farce 39 To 
fry 40 A la Sainte 
M-nehout 44 A la 
Montizeur 42 

Samphire 70 pickle 43, 44 

Sauce Anchovy 45 Brown 
46 With Fennel, &c. 
47 Green 48 Haſtd 
49 Robert 59 Sweet 


51 For freſh Cod 52 
For Land Foul 53 Sea 
Fowl 54 To keep 55 
For Salmon 56 For a 
Turbot 57 For Mul- 
lets 58 For Fels 59 
For Flounders 60 For 
Scate 61 For Salt Fiſh 
62 For Ling63 Spa- 
- niſh 64 

Sauſages 65, 66 With- 
out Skins 67. 

Sauſages calld Oxford 
Scates 68 Bolonia 69 
Royal 70 

Savoys to force &c. 71 

Scate the Dutch way &c. 
72 To crump 73 With 
Anucbauy Sauce 74 To 
fry, &c. 75 Au Court 
Bouillon 76 

Scotch Collops 77, 78, 79 

Scurvy-graſs Ale 80 Mine 
81 

Sea-Fowl zo bake 82 To 
boil or ſtew $3 

Shad 70 boil 84 To broil 
85 

Sherbet 86 

Shrimps 87 To grill 88 

Smelts to dreſs au Court 
Bouillon 89 To fry go 
To marinate 91 To 4 
ſtew 

Snails 70 405 93 To * 
94 To jrygy To haſs 
96 Pottage 97 To 
ſlew 98 

Snipes 10 boil gg In ra- 

2 geo 


e 
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ge 100 To roaſt 101 To make a Stock for Fiſh 
urtout 102 oops 152 
Soles 103, 104 With Cu- A Stock of Soop for Fleſh 
cumbers 105 In Fri- 153 


candeaux 106 To 
107 With Cullis 108 
To marinate tog To 
roaſt 110 To ſouce 111, 
112 The Spaniſh way 
113 To few 114 A 
la Sainte Menehout 115 
| A Surtout 116 To farce 

1 117 To force 118 
Soop 119 Brown 120 
Au Bourgeois 121 Ju- 


Meat 124 De Profi- 
trolle 125 De Sante 
126, 127, 128 Of a- 
voys 129 White 130, 
I31 
Sorrel with Eggs 132 O- 
melet 133 
134 
Spinage 135 - With Eggs 
136 Florendine 137 
Fritters 138 An Ome- 
let 139 Pottage 140 
uk Roſa Solis 14x Tarts 
"if 142 Toaſts 143 
„ . Sprats to pickle 144 
Spring Pye 145 
5 7 75 refs a Stag in Ragoo 


1346 [na Paſly 147 
Stakes of Beef 148 4 
> Pye &c. 149 
* Stepony 150 


To flew Soles 151 


lienne 122 Lorrain 123 


A Ragoo , 


Strawberries 154 4 Con- 
poſt 155 Water 176 
Sturgeon 157 To fri- 
caſſy 158 To boil 159 
70 broil 160 To farce 
and bake 161 To fry 
162+ To dreſs 163 A 
la Sainte Menehout 164 
To marinate 165 To 
pickle 166 A Ragoo 
167 To roaſt 168 To 
ſource 169 Welch Stur- 
geon 170 
Succoty Pottage 171 A 
Ragoo 172 
Sugar to boil 173 Tos 
Caramel 174 Smooth 
175 To the blown qua- 
lity 176 To clariſy 177, 
178 To the cract d qua- 


lity 179 Tothe feather A 
quality 189 Tothepearl'd 
quality 181 Thin 182 

Cakes 183 Candy 184 
Omelet 185 Paſte 186 
Of Roſes 187 

Sultanes 188 

Swan zo collar 189 A 
Pye 190 


Sweet-breads 4. la Dau- 
phine 191 To fry 192 
Paſties 193 Toroaſtiga 

Syllabub 195, 196 M bhipt 
197 A Worceſterſhire 
199 


1 
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T 
Taffaty Cream 1 Tarts 
2 
Tanſey 3, 4, 5, 6 
Tarragon 7o pickle 7 
Tarts de moy 8 Sour 9 


A Spring 10 | 
Teal 70 boil 11 To ra- 
geo 12 Sauce 13 


Tenches 14 To bake 15 
To farce 16 To fri- 


eafſy 17, 18 To fry 


19 Pye 20 To 
roaſt 21 To ſouce 22 
To flew 23 


Terrine 24, 25 
Thornback Soop 26 
'Thruſhes zo fry 27 
Thyme Water 28 
Toaſts fine 29, 30 Of 
Veal Kidneys ; 1 French 


32 
Tongues of Sheep &c. 33 
Tongues, Calves 10 farce 

34 Tofry 35 Toary 

36, 37 To roaſt 38 

To boil Neats Tongues 

39 To fricaſſy 40 To 

haſh 41 Pye 42 To 

roaſt 43 To flew 44 
Tongues of Sheep with 

 Oyfters 435 A Pye 46 

To ragoo 47 
Tort of Walnut 48 Cheſ- 

nut 49 
Tortoiſes in fricaſſy 50 

To ftew 51 
Tripe 52 


> 
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Trotters to farce 53 To 


Trouts zo boil 55 To broil 
56 To fry 57 To 


pickle 58 To marinate 
59 To ſouce 60 To 
ſtew 61, 62, 63 25 

Truffles 64, 65, 66 Sance 
67 

Tunnies 68 | 

Turbat to bake 69 To 
boil 70, 71 Au Court 
Bouillon 72 To fry 73 
To dreſs in Gravy 74 
To ſouce 75, 76 To 


72 | 
Turkey to carbonado 78 
To farce 79 With O- 
nion Sauce 80 Mitb 
Oyſters 81 Pye 82 Pye 
83 Ina Ragoo 84 To 
roaſt 85 To ſouce 86 
Turnip-drint 87 Brandy 
Drink, 88 Wine Royal 
89 To pickle the tops 
90 Joop 91 


V ö * 
Udders 10 roaſt 1 To bake 


2,3 


Veal alamode A la 


braiſe 5 Balls 6 Ala 


Bourgeoiſe ; Cutlets 
larded 8 To collar , 
10 To boil 11, 12 To 
roaſt 13 To farce 13, 
14 The French way 15 


To fricafſy 16 To fry 
17 The Italian way 
18 


- —_ 


18 To marinate 19 
To ragoo 20, 21, 22, 
To roaft a Chine, &c. 
23 4 Loin24 Paſty 
25 Pye26 Toſouce 27, 
28 To flove 29 To 


few 30 

Veal Sweetbreads to farce 
31, 32 Pye 33 To 
ragoo 34 

Veniſon 70 boil 35 To broil 
36 To collar 37 In 
Collops 38 To keep 39 
Al Paſty 40, 41 To pot 
42 Ina Ragoo 43 To 
roaſt @ Haunch 445 45 
A Ia — . 

+BY or Veniſon 47 Semey 

"—_» — To ſouce 49 Toftew 


= | | 50 Artificial 5z Tore- 
FEM cover tainted Veniſon 


| . 323 53 
Voerpice 54 
VLVermy- jelly Soop 55, 56 
” Vinegar 57, 58, 59 4» 
2 Balls 60 
V6 Roſe 62 
” Violet Cakes 63 Conſerve 


* 64 Syrup 65 
> Umble Pa‚y 66 Pye 67 
8 W 


, Wafers 1,2,3 Dutch 4 
= Walauts 7s pickle 5 70 
3 keep 6 To preſerve 7, 8, 9 
Wardens 10 Pye 11 
Waſſel 2 
| Water-gruel 13 
Waſh for ths Hair 14,15 


PE ey ; | 
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Of Pepper 


To take away Sun-burn 
16 For Morphew 17 
For a red face 18 For 


A CRM 


Marks of ſmall Poi? 


Ball 20 
Angelics Water 21 


Water beautifying 22, 23 


For Heat or Pimples 24 
For the Complexion 25 
For the Breath 16 For 
Eyes 27 For Hair 28 
Butler's Cordial 29 Of 
Flowers for Complexion 
30 Monford's Cordial; r 
Plague 32, 33 Stomach 
34 Lady Spotiwood 35 
Dr. Stephens 36, 37 
Surfeit 38, 39, 40 Wal. 
nut 41 Milk 42 Mint 
43 Mouth 44 Barba- 
does 45 For Freckles 46 
For the Eyes 47 For 
the Skin 48, 49, 0 
For Hair 51 For the 
Teeth 525 53 

Weavers to broil 54 To 
farce 55 Jo fricaſſy 
56 Tofry57 To roaſt 


58 To dreſt with a Ra- 
goo of Ham 59 With 


Oyſters 60 
Weſtminſter fool 6x 
To make Weſtphalia Ham 
62, 63 Sauce for Welt- 
phalia Ham 64 
White Broth 65 
Whitings to fry 66 The 
Dutch way 67 To 


ſtew 68 ; 
White 


F 
FP” gs 


ot ff x 
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White-Pot 69, 70, 71, 


72 Devonſhire 733 74 
Norfolk 75 Rice 76 


77 | 
Widgeons to boil 78 To 
1 and collar 79 

igs to make 80 Ano- 

ther way 81 
Wild Fowl to flew 82 
To make Winter Cheeſe- 

cakes 83 
Woodcocks 0 boil 84 

Another way 85 To 

dreſs 86 Woodcock 

Pye 87 Another way 

88 To roaſt 89g To 

roaſt the French way 


* W PS 
INDEX. 


go Sauce for Wood- 
cocks 91 A Sarfout 
of Woodcocks 92 
Wormwood Cakes 93 
Wormwood Hater 94 
Another way 95 Ana- 
ther way 96 Another 
way 97 Wormwood 
Wine 98 Phyfical 
* Wormwood ius 99 


Young Chickens to flew 1 
Young Hens, a Bisk 2 


Z 
To Leſt or turn Oranges x 
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Te Two following BOOKS printed. for 
i, C.RivixncToxN af the Bible and Crown 
n St. Paul's Church-yard. 


I. Evelation Examined with Candour. Or, a Fair 

Enquiry into the Senſe and Uſe of the ſeveral 
Revelations expreſly Declared, or ſufficiently Implied, to 
be given to Mankind from the Creation, as they are found 
in the Bible. By a profeſs'd Friend to an honeſt Freedom 
ef Thought in Religious Enquiries, In two Volumes in 
ORavo the Second Edition. CorreQed... -. - - 

VOL I. On the following, Subjects, viz. 

I. Of the Forbidden Fruit. 11. Of the Knowledge of 
the Brute World conveyed to Adam III. Of his Know- 
ledge of Marriage. IV. Of the Skill: of Language infuſ- 
ſed into Adam. V. Of the Revelations; iipmediately fol- 
lowing the Fall. VI, Of the Molzic Account of the 
Fall. VII. Of Sacrifices, VIII. Of the Corruptions of 
Mankind, which cauſed the Deluge. IX: Of the natu- 
ral Cauſes made uſe of by God to flood the Earth. X. Of 
the Ends of Divine Wiſdom anſwered by the Deluge. 
XI. Of the Objections to the Moſaic Account of the De- 
luge. XII. Of the Concurrence of all Antiquity with 
the Moſaic Account of the Flood. XIII. Of other Te- 
ſtimones relating to the Deluge, XIV. Of the Difficul- 
ties relating to Noah's Ark. | 

VOL. II. On the following Subjects, 27/8. 

I. Of the Grant of Animal Food made to Noah, after 
the Flood. II. Of the Building of Babel. III. Of the 
Predictions relating to Iſhmael. IV. Of Circumcifion, 
V. Of the Deſtruction of Sodom and Gomorrah. VI. 
Of the Command given to Abraham to ſacrifice his Son. 
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II. The Gardeners Kalendar (In a Neat Pocket Vo- 

lume, with a Beautiful Frontiſpiece) Directing what 

Works ate neceſſary to be done every Month in the 

Kitchen, Fruit, and Pleaſure Gardens, and in the Conſer- 

; vatory. Wich an Account of the particular Seaſons for 

the Propagation and Uſe of all Sorts of Eſeulent Plants 

and Fruits proper for the Table, and of all Sorts of Flow- 

| ers, Plants, and Trees, that flower in every Month, By 

r Philip Miller, Gardener to the Worſnipful Company of 
_—— =. 570k at their Botanick Garden in Chelſea, and 
8 | 
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